THE 
Family - Dictionary ; 
« Houſhold Companio 2 


CONTAINING, 3; 
In an Alphabetical Bethod, 


I. Diretions for COOKERY, in Drefling Fleſh, 
Fowl, Fiſh, Herbs, Robts, &c. Seaſoning, making Sauces , 
Bills of Fare, Art of Carving, &c. 

IT. Making all forts of Paſtry Ware, and Things made of Meal, 
Flower, whether bak'd, boyled, or fried, &c. 

IM. Making of Conſerves, Candies, Preſerves, Confets, Lo- 

a on, ny Chnoms —_ Oc. 

. The Making all kinds otable Liquors, as M 

Metheglin, Engliſh Wines of ova _— Berra | 
ries , Raſpberries, &'. Cyder,, Cyder-Roya), Uſquebaugh, 
Cordial Waters. 1 

V. The Making of all ſorts of Rare Peyfurnes, Sweet Balls, 
Pouders, admirable Waſhes, Beautifying Waters, Oils, Efſen- 
'ces, Pomatums. 

VI. The Virtues and Uſes of the hoſt uſual Herbs and Plants, 
their Roots, Barks, Leaves, Flowers, Fruits, Seeds, uſed in 
Phyſick. 

VIT.” The Preparations of ſeveral Choice Medicines, Phyſical, 
and Chirurgical, as Cordial Waters, Spirits, TinQures, Elix- 
irs, Eſſences, Syrups, Pouders, EleQuaries, Pills, Oils, Oinr- 
ments, Cerecloths, and Emplaſters. Fitted for a Family Uſe, 
in Curing moſt Diſeaſes incident to Men, Women, and 
Children. 


The Second Etitton.Corrected, and much Enlarged. 
By WILLIAM SAL MON, Profeſſor of Phyſick. 
London, Printed for B. Rhodes, at the Scar, the Corner of 


Bride-lane, in Fleet-ſtreet : And fold by R, Clavel at the Pea- 
| | cock againſt St. Dunſtan's Church in Fleerſtreet, 1696. 
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' PREFACE: 


| H E following Work ts accommoda- 
Ts | ted to the uſe of Ladies, Gen- 
tlewomen, and ſuch other Perſons, 
whoſe Station requires thetr taking care of the 
Houſe. It is _—_ ma Two-fold reſpe8, As 
4d tt relates to, '1. The Dreſſmg of Food or 
Meats for 6 Ine of the Strength of the 
Body. * 2. The Preparation of Medicines, for 
the apt and ſpeedy reſtoring of the Health be- 
mg loſt; im both which Caſes, it may be cal- 
La. and not unfuly, in regard it 1s nan Al- 
phabetical Method, TheFamily-Dictiona- 
ry; Or, Houſhold Companion. 

[l. But becauſe we here ſeem to inculcate 
® =that it is Addreſſed to Ladies and Gentlewo- 
| men, we would not be underſtood that tt 1s fit 
jt for noneelſe : The Matters here treated of are 
very conciſe, yet plain, and poſſibly delzve- 


red in a Language not unpleaſing to a Learn- 
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ed Ear ; and may prove as uſeful to the 
more intelligent of Man-kend, as it can puſſi- 
bly be to thoſe for whom it ts more eſpecially 
defugned. 
III. 1 fhall ſay little to it, un the firſt re- 
" Jpef?, though I am ſatisfied it contams the beſt 
Recerpts for Cookery that are Extant ; and may 
ſerve the moſt delicate Palates, and Luxurt- 
ous Minds, as a Treaſury or Storc-houſe, 
not: only of Subſtantial and well made Diſhes ; 
but glſo of Picquant and Pleaſant Sauces to 
Þir up the Stomach, and provoke the Appetite. 

IV. It contams alſo Direftions for making 
Potable Liquors of ſeveral kinds, as Ale of 
Tartous Sorts, Meads, Metheglins, after 
the beſt Preſcripts : Syders, and Syder Roz- 
al, not inferior to the moſk Exalted Wines ; 
Wes of all Sorts, ®made of Engliſh Fruits, 
Uſquebaugh the true Receipt, with Variety 

of choice and excellent Cordial-Waters : For 
_ theſe things it 15s truly valuable; and if it 
were but for theſe things alone, 1s worth the 
keeping in an InduStrious Man's Houſe. 

V. But the admirable Ccoking of delicate 
and exquiſue Diſhes, furmſhmg delicious 


Sauces, 
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Sauces, and the makzng of the moſt rare Con- 
fetts of all kinds, as Paſiry, Sweet-Meats, 
Conſerves, Jellies, Marmalades, Preſerves, 
Ddgomes, &C. arc not the only things kere 
diſcourſed of, and with which the Ladtes are 
treated ; but here are Curtous Direbtions for 
the making of all Sorts of Rare Perfumes, 
Admirable Waſhes , Beautifying Waters , 
Softening Oils, and Choice Pcmatums, ( with 
which this Buok us not ſlenderly ſtored) for 
the taking away the External Blemſhes of 
the Skin, as Breakings-out, Freckles, Ler- 
tuls, Morphew, Piniples, Redneſs , Scabs, 
Itch, Scurf, Spots, Sun-burning, T anmugs, 
Worms im the Face, and many other Deformi- 
tres, of what nature ſoever , uſually hap- 
pening to humane kznd, 

VI. Now as to the other part, which re- 
lates to Phyfick and Medicine, we have this 
to ſay, That though it containy not a vaſt Va- 
rtety, yet it has enough of every thmg that ts 
neceſſary, for any Gentleman s Family ; it ts 
not ſtufft with Impertinent, Impoſſible and Ri- 
diculous Receipts 5 but furmſhed with the mcſt 


Excellent and Profitable” Medical Preparati- 


ons 
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ons for the Cure of moſt Diſeaſes and Diſtem- 
pers uſually befalling the . Bodies of Men, 
omen and Children, and may ſtand m good 
ſtead, and ſerve m an Extgency, even when 
Life lies at ſtake, or where an able and honeſt 
Phyfician 7s not near at Hand. 

VIE. 4s to the Choice of Medicines here 
treated of, they are Rare,, and the beſt things 
of the tgnd, extrafted out of heaps of Volunu- 
nous Authors; and they have a few other 
Faculties which go along with them, as be- 
mg, 1. Fewin number. 2. Cheap. 3 Con 
| mol. 4» Eaſily prepared. 5. Effeftual. 
6. Safe. 7. Durable. $8. Small m Doſe. 
Theſe arethe true Sualifications which a. ſet 
of Medicines fitted purely for Family Uſe, 
ought to conſaſt of ; and any of which being 
wanting, muſt make them ſo much the leſs de- 
frrable. 

VIII. For too many things would bave con- 
founded the Mind : Should they be Dear, they 
could not be accommedated to Vulgar Uſe : if 
ſcarce to be had, not eligible © if difficult m 
preparation, haz,ardable : if dangerous, not 


by Timorous Hands to be ventured on: if pe- 
riſhable, 
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 riſbable, not Valuable: and if of large Doſes, 
fit only for Horſes, not for Infants aud Chil- 
dren, Squeamiſh Stomachs, and Perſons of 
Quality. 

IX. The Compoſitions and Preparations 
themſelves, are delivered in few Words, not 
with T autologies, and impertment Dzgreſſwns : 
The Expreſſuns are Plain, the Language Ea- 
fre, 'the Direftions Obwious, and the Method 
Drret, for the Inſtruftion of the Perſons to 
whom it ts intended, in the Performing and 
Compleating of all the things, herein contamed, 
and which are mdeed the moſt neceſſary and 
uſeful things, and the moſt defurable and pro- 

table to bumane Life. 

X. Laſtly, It is addreſſed to Ladies, Gen- 
tlewomen, and Perſons of Quality, to the 
Great, the Rich, the Noble, and the Gene- 
rous Spirited, that they may do Good. in. their 
Generations, be helping and aſſiſting to their 
; Neighbours and Friends, and hold out a Hand 
of Relief and Comfort to the Poor, the Wretched 
and Miſerable, whoſe Cries and Prayers will 
certainly call down the Bounties of Heaven \; 
upon you, and its Mumficence perpetually to | 

oVer- 
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overſhadow you, extorting from therr wery 
Souls a Bleſſmg before they die. 


Blue - Ball, by the 
Ditch - fide, near 
Holborn - Bridge, 
the 24th. of June, 
1696, 


z 
r 


William Salmon. 
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The Virtues and Uſes of the True Balſam de Chili, to 
be had at Dr. SALMON's Houſe, at the Blew Ball by the 
Ditch ſide, zear Holborn-bridge, London. 


IE 1s the moſt precious of all natural Balſams , by reaſon of 
its Specifick Properties, excelling all others , even the moſt 
-— "_ curing many inveterate, and ſuppoſed incurable Di- 
ſeaſes. Ir eaſes all pains in atiy outward part, coming of Cold 
or Wind, alſo pains ia the Stomach, Bzily. Reins and Blad- 
der, proceeding from rhe Colick, Sand. Gravel, Stone, or any 
ſtoppage of Urine, for which purpoſe i is one of the beſ} 
things in the World : It is good againſt Ulcers of the Breaſt, 
Lungs and Womb, inward bruiſes, ſpitting of Blood, ſhortneſs 
of Breath, Coughs, Colds, Aſthma's, Wheaſings, Hoarſeneſs, and 
other Diſeaſes of thoſe parts. : Ir cures aches, pains, lameneſs, 
weakneſs of the Limbs and Joints ; heals all manner of green 
Wounds, Old Running Sores, Rotten Ulcers, Fiſtula's, Pan- 
Aures, and all other aff:&s of the Nerves and Tendons, Tr 
eaſes and cures the Gout, Sciatica and Cramp. as alſo all paing 
and griping of the Stomach and Bowels, Fluxes and Bloody 
Fluxes, promores Conception. and cauſes ſpeedy and eafie Deli. 
very to Women in Travel, taking away and preventing Afrter- 
pains. Ir cures Trembling of the Limbs, and the Palſfe, if not 
nveterate and prevails againſt Apoplexies, Convulſions, Falling. 
ſickneſs, Lethargy. ol4 H2ad-Achs, Mzgrim, Vertigo, and moſt 
cold and moiſt Diſeaſes of 'the Head, Brain, Nerves and Womb, 
comfc ring and fortifying all the.Senſes both internal and ex- 
ternal ; ſo that there is ſcarcely fuch another Medicine upon 
Earth... Price Eighteen Pence: am Ounce. The True Balſam is 
only to be had-at ths place above-named, and at H, Rivas ar 
the Sar near Bridg-Laue, Flee: ſiness. 
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| Þ, remove 4" Take 
Fheeps Suer, fine Oat- 

1, and Black Soap, | 

of exck four Ounces, boil 
them. in- two quarts of Water 
till they come to the thickneſs: 
ve ; then ſpread a Plai- 


of ; —L 
ſter, and Jayin it to the place 
griere, it remove the 


| * Aches : For Aches j in ariy | 
py of the Body, take this 
ng Ointment. thus 


Take Sheep's-ſuet, oi Olive, 
bf each a piutid, melt and mix 
them ; to whith add of Turpen« 
line three ownces, Oil of: Amber 
two o0unoes, Chimical Oils of 
Roſemary, Oranges and Limionz, 
of each an ounce ; Oils of Les 


 wender Tuniper- berries, of | 


each half an ounce ; le them 


wel to = or 
not ith vs _ OR fac- 
ceſs, not only -for Aches, bur 
for Lameneſs in the Limbs, 
Stitches, Gout, or Bruiſes. 
Idders Torighe : This 
Herb is uſed ſucceſsfully in 
new or. old, either 
currently applied, or taken 


dard it is uſed 
2 a wed. ary, being made with 


AG 


drink Gat ſo tukes every dey 

| for ſome time ; And Outwardly 
the Fuice is made into @ Plaiſter, 
| by boiling it in Oil Olive and 
| Sheeps Smet to a Conſiſtency, and 
then ailding thereto Turpentine 
and Gunt. Elemi, - of each equal 


parts, There is alſo an Oll * 
made: of 1 t- in» this manner, 
viz. Bruiſ&. a handful of the 


Leaves in'4 ftone Mortar, boil 
them in a pint of Olive Oil 
ill ' have ſuck'd up the 
Oil ; then preſs them. hard, 
and Rn the Oil rhat comes 
from theth for your uſe, It - 
| is uſed with ſucceſs in Wounds 
and Ulcers. 

_—_ Wineralis 
| Take wickſilyer, Flowers 
£4 Sulphur, o of each a like quan- 
tity ; Tix them well by grinding 
in a Marble or ſron Mortar, till 
| fuch time as ne Particles of the 
Mercury appear, but it becomes 
s per fly Elatk arid impalpavle 
Powder : Being uſed for fome 
| time, it admirably ſweetens the , 
* Blood, prevails againſt @ Sca- 
bies, or Scabbineſs, helps in the 
King1-Evil, and is good in 4 
virulent Gonorrhes : It i: -alſe 
given Children for the Worms, 
wr” ten © romg 70 8 ſcruple. 
Common , 


. 
.” 


ether Woend-Herbs into # Diet-| 


© cleanſes the 
Blood, 


its Views: 


wee” thc Wore th 


: Wine, reſtrains involuntary 


| The beſt way of uſing this Herb 
which-is to be bruiſed, and then 
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Blood, removes ObfiruQtions 
of the Liver, and 1s conſe- 
quently good in the Dropſie 
and Jaundice, the Leaves of 
it being botled 41n. their ordi- 
nary Drink : it may likewiſe 
be uſed outwardly in Baths, 


to ftrengthen weak Limbs : | 


Half a-dram of the Powder 
of the Leaves in Conſerve or- 


Piſting. - It #5 | art excellent 
Wound-herb, being boiled with 
ether Waund-herbs in a Diet- 
arink ; and outwardly uſed in 
an . Ointment or Plaiſter, % 
boilimg a good quantity 0 
the bruiſed Herb in Ou, and 
waking it up with Wax and 
Sheeps-ſuet into an Ointment ; 
or by adding Turpentine ani 
Gum Elemi, to make it into '\an 
Emplaiſter. 
Agarimonp=-Water 2 This 
ftrengthens and cleanfes the 
Blood, and opens the Obſtru- 
ftions of the Liver ; for which 
reaſon it is very available in 
Dropſies, the Jaundice, and 
11 habits of the Body, if you 
infuſe it in Ale or Beer, or 
our - ordinary Drink ; -eighr 
fand fuls in four gallons are 
ſufficient : it 4s uſed alſo out- 
watYly in Baths and Lotion. 


is to take twelve handfuls of it, 


pat into a- bag with a ſtone in it, 
and ſo put up into: four gallons of 
New Ale, of which the ſick is t0 
drink every aay, as ordinary 
Drink. 


made of ir, which is done by 
drying the Leaves, to prevent 
involuntary Urine ; half a 
dram of it in the Conſerve of 
Roſes being to be taken when 
going to bed, for three weeks 
ſucceſſively. 

Agues, to cure : Firſt 
cleanſe the Stomach well with a 
| Vomit, as with a ſpotnful or two 
| of Vinegar of Squills given int 
the morning in a glaſs of Whites 
wine, which repeat ; or rather 
with Tartar Emetick, which you 
may give from 2 grains 10 6 
grains, according to age and 
ſtrength : then purge the Bowels 
well with Pilule ice, 
(which ſee in Our Pharmaco- 
peeia Chirurgica ; ) after which, 
you may ſafely give the following 
Potion :* 4, 
Take choice Cortex Peruanus 
2 ounces, beat it into groſs Pow= 
der, and put it into @ quart and 
half a pint of pure Red-Port- 
wine, let it ſimmer cloſe covered 
two hours over @ gentle fire ; 
then make it boil about half a 
quarter of an hour, and ſtrain 
out, and ſweeten a little with 
double-refined Sugar : Divide it 
into 8 parts for 8 Doſes ; the 
firſt to be given preſently after 
the Hot Fit is off ; the next Doſe 
as Night, when going to bed, if 
the Fit was vn the Morning ; 


| otherwiſe, the next Morning 3 


and ſo to be continued Morning 
and Evening, till all the, Doſes 
« are taken . It will not Ka of 
 euring any Ague whatſoever : 
but if it be @ ſtubborn. Quart an« 


There is a. Powder likewiſe | 


HAgus, \ you muſt ſometimes re- 
ERIN peat 


- 


Mo. 3.2. 
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So 
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' AG 
peat the whole quantity ' 4+ 
pon 

ue g into any part 
of the Body : If the Ague 
takes ifs ſtation in any- parti- 
cular place, and affe& nor the 
whole :Body .at once, to re- 
move and expell it, Zake Sheeps- 
Suet, O:l-Olive, of each half a 
peimd'; Oil of Amber, Oil of 
Aniſeeds; of each an ounce and 
an half, and mix them for an 
Ointment, and with it bathe the 
affiited place, as hot as may be 
endured, before 8 fre; and in 
fo doing two or three times, it 
will remove the cold” Humour 

that occaſions the Ague. 
e,ina Woman's Breaſt : 
To remedy this, Take the for- 
mer Ointment, and ' anoint it 
upon the Breaſt warm, rubbing 
it in for @ quarter of an hour 
or more with your warm Hand, 
clapping over it a piece of 
white Cotton, and it will in 
a ſhort time cure the Ague, 

and pain of the Part. 

Ague to cure, a Powder : 
Take Antimony and Cinnabar 
one ounce, common Salt de- 
crepitated two drams, pouder 
them rogether, and 
into a glaſs Cacurbit, and 

r on them four qunces of 


. the Oil of Sulphur ; let them 


digeſt for two days over a 
moderate Heat in- a Bath of 
Aſhes ; then by encreaſing 
the Heat, evaporate the ſt- 

uous Moiſture, and- ha- 
ving well waſhed the Maſs 
thac remains, "dry it, and re- 
duce it to a Powder, and mix 


put them 


| ic with four ounces of the, 
Flowers of Sulphur, and ſec 
it over live coals in an earthen 
Platter, ſtirit continually with 
an iron Spatula, and when the 
Flowets are conſumed, pour 
| in Spirit of Wine three Fin« 
gers high ; and when it is 
conſumed, take the remaining 
maſs, powder it, and keep 1c 
for ug. | 
This is a Powder extremely 
commended for the cure of 
all intermitting Agues, being 
taken half an hour before 
the Fit, from _ to twen- 
ty grains, in ſome Syrup or 
CoMlial-warer, and Grote A 
little Broth about two hours 
after it; and if the firſt and 
ſecond Doſe - prevails nor, a 
third may be raken ; for it 
works eaſily, and moſtly. by 
Sweat. 
A Tinfture of the Leaves and 
Bark with Spiritus Univer- 
falis, ir # famous thing againſt 
Obſtruttions of Liver ang Spleen, 
the - Yellow-Jaundice, Hypochon< 
driack Melancholy, and other 
Diſeaſes proceeding from that 
Humour. Doſe from 2 to 73 
drams in any convenient Ve- 
hicle. 

Mabaſtrum Unqguentam, 
an Ointment ſo called-: The 
making of which, you may ſee 
in Our London Dif; peniatory ; 
but now it is. a thing 'out of uſe, 
there being many better Medicines 
than it for the ſame purpoſe, aud 
therefore we forbear deſcribing 
| #, 
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Ale ; 1t is made by infuſing 
ground Mault in bojling Water, 
fo long till the Water has tx- 
. traffed dll the wirtue of the 
Manlt : This done, and the Wort 
only Blood-warm, it is wrought 
wp. with 9, and ſo becomes Ale. 
The proportion of the Mault to 
the Water . is according to the 
firength you deſign your Ale 
ro be of Tou may make a 
Salve or Cerecloth of New Ale, 
by boiling it fill it becomes thick. 


It is good for dll tmanner of | 


Aches, Pains, &trains, Swellings, 
and Weakneſſes in any Part, 
chiefly in ch& Back and Limbs. 

le, a Syrup of it : Take 
of New Ale a-gallon,” it being 
the Wort of the firft running ; 
put it into an iron' 


, over 


2 clear gentle fire, keeping the | 


pot open, and ſcumming it 
continually ; and when it is 
botl'd away to a pint, take it 


off, and pur it into an earthen |. 


t with a cover; and” take a 
ittle thereof morning and 
evening on Aa. knife point. 
'Fhis is excellent good for 
Pains ir the Back, occaſion'd 
by the Foulneſs or Heat of 
Urine in the' Ureters, Kid- 
neys, or the Stoppage of the 
P in the Reins, and alſo 
for the Whites in Women. 

Fe Cock, See Cock- 
File: 6 
. Hle Scurvygraſs, See 
Dcurvypgralſs-YFle, 

BFicberrp .: Boil Ale or 
Beer a quart, ſcum it well, 
put'1n ſlices of fine Mancher, 
and blades of large Mace ; 


, 


; 


[- 


Þ- 


| 


boil it again, and put in fome 
Sugar, with..a ſprig or two 
of Roſemary ; ſtrain it, and 
drink it Hot. It is not only 
ſtrengthening, but aaly good 
againft Colds and Rheums. 

"- Mle:-Purging : To make 


this (according to the true 


Receipt left by the fam 
Dr. Butler) vl 2, 


of Sarſaparilla, Senn, and Po- 
lypody .of the Oak, of each 
our ounces ; Annifeeds, and 


Catraway-ſeeds;,"of each half 


ari oufice ; Licoriſh two oun- 
ces ; Agrimony and Maiden- 
hair, of $ach_ a ſinall handful ; 


Scurvygraſs ten - handfuls : 


beat and bruiſe theſe together 


, put them into a 
Lay Canvas, and hang 
in five or fix gallons of Ale, 
and when. it is three days old, 
drink it. This Liquor chiefly 
purges by gentle breathing 

weats and Urin, being ex- 
cellent to . expell Scorburick 
Humours and Dropſies, &c. 
There is another Receipt of this 
Ale, in Our Pharmacopxia Ba- 
teana, lib.' r. cap. 14. ſet g. 


| which you may ſee at leiſure, 


This following is a general Purg- 
ing Ale. Take Senna, Mechoacan, 
f, each 8 ounces ; Roots of Monks 
Rhubarb, of Sharp-pointed Dock, 
of each 7 ounces ; Aniſeeay , 
Carraway-feeds, Daucus-ſerds , 
Coriander-ſeeds, all bruiſed ; 
Horſe-radifh-roots ſcraped, Rhu- 
barb ſliced, of each 3 ounces ; 
Burdock-roots bruiſed, blew Cur= 
rants, Garden Scurvygraſs, of 


| each a pound ;''6 Oranges ſliced :' 
put © 


© for fourtten. or twenty days, more 
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put all into 'a bag with a ftone 
in it, and put it into'5 or 6 
gallons of New Ale, whilſt it i; 
working in its proper Veſſel ; on 
the third day you drink it, 
# pint for, « Morning :-draught, 


wy 
- Mexanders, its Virtues : 
It is by ſome call'd Horſe- 
Par/lty, or Wild-Parſley. Tt 
warmeth the Stomach, and 
opens Stoppages of the Liver 
and Spleen : it moves the 
Courſes, and expells: the Af- 
ter-birth : it breaks Wind, 
and provokes Urin : helpet 
the Strangury, if the .Leaves 
be boiled in Wine, .and drank | 
ewo ounces at a time, pretty 
hot : The Seeds have the 
fame virtue , admirab , pew 
voke Urine, drank in White- 
wine, in Powder, and are ef- 
feftual againſt the Biring of 
Serpents. , 
AFlmond = Bisket : To 
make this, Take the Whites 
of four - new-lay'd Eggs, and 
two Yolks, beat theſe well 
for the _—_ or an hour, _ 
ving in neſs a quarter © 
2 nd of the beſt Almonds 
blanched in cold Water ; beat 
them very fine with Roſe- 
water, leſt they come to an 
Oil : then beat a pound of fine 
Loaf-ſuger in the Eggs a while, 
and fo put in the Almonds, 
with five or ſix ſpoonfuls of 
the fineſt Flower, or rather 
as much Crumbs of Whire- 
bread: make them into proper 


moderately heated Oven, o 
Paper Plates,duſting over them 
a little fine-ſifred 

Fimond-Cakes: To make 
theſe, Take a pound of Al- 
monds blanched in cold Wa- 
ter, beat them with Roſe-/ 
vote call _. 20 _ 
gliſtring, pur in a pounc 
of fine Sobar well ſifted ; beat 
theſe and the Almonds toge- 
ther, till they be well mixed ; 
then take the Whites of two 
Eggs, and two ſpoonfuls of 
hace th wir, ad pong 

| er, and pour 
in your Almonds ; then but- 
ter the Plates you frame your 
Cakes in, duſt them with fine ' 
Sugar and Flower ; and when 
they are a little brown in the 
Oven, draw them, ſuffering 
the Oven” to cool a little ; 
then ſet them in again upon 
brown Paper, and they will - 
become much whiter than be- 
fore. 

Fimond-Caudle : To dg 
= well, ee” of New Ale 

ee pints, boil it in a quar- 
ter of an ounce of ab per 
Cloves, as alſo ſome fliced 
White-bread ; then putiin a 
pound of blanched Almonds 
well beaten, and half a pint 
of White-wine ; ſcum it well 
in boiling, and when it is ſuf- 
ficiently thicken'd, ſweeren it 
according to your Palate : 
This is not only pleaſant and 
nouriſhing, but very good in 
a Conſumption. 

Fimond-= Cheeſe : Take 


ſhapes, and bake chem in a 


Almonds beaten fine, make e 
B 3 Sack» 
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Sack-poſſer made with only | 


| Hack and Cream; take off the 
Curd, and mingle it with the 
beaten Almonds ; ſet _ 3t- on 
a Chafing-diſh of Coals, and 
put: ſome double-refined Su» 
oar tit, with ,a ſufficient 
quantity of Roſe-water, then 
in a,Pye-plate faſhion ir into 
the form of a Cheeſe : pur it 
into a Diſh, and ſcrape a lictle 
Sugar over it, and when it 1s 
_ cold, ſerve itup. | 

Flmoind-Cream : Take 
half a pound of Almond-Paſte 
beaten with Roſe-water, ſtrain 
it with a quart of Cream, and 
put it into a Skillet with a 
ſtick of Cinnamonbroken in- 
to ſmall pieces ; ſtir it conti- 
nually in, the boiling, ' and 
when, it 1s boiled, ſugar it, 
and f ne it up when cold. 

Almond-Cuſtard ; Take 
two pound of Almonds, 
blanch and” beat them in a 
ſtone Mortar very fine, ad- 
' ding as much Raſe-water as 
will make them very-moiſt : 
then put them in = Preſs, and 
ſqueeze out the quid part, 
and put it to two quarts of 
Cream, twenty. Whites of 
Eggs well beaten, and a pound 
of double-refined Sugar : put 
it into.a Pan, covet it with a 
' Lid of Puff paſte ; let it. be 
baked gently, and then ſcrape 
over it fine Sugar. 

Aimovd- Jelly :' Take a 

ound of Almonds, and ſteep 
them in cold Water fix hours : 
when they (well, the Husks 


m2y bs raken off ; then make 


\ 


the clear 


a DecoQion of: half a pound 
of Iſing-glaſs, with the Juice 
of two. Limons, and two 
arts of Whitewine, boil it 
1 half be confumed ; then 
let it cool, and ſtrain-it ; min- 


gle it with the Almonds, and » 


ain it, with a pound. of 
double-refined - Sugar', and 
with ſuitable Colours you 
may make it of what Colour 

ou will : put into it Egg. 

ells, or Orange-peels , thar 
is, place them. on the top of 
ir, and ſerve it up. 

» P\mondLeath : To ds 
this, according to the French 


faſhion, Take a quart of freſh 
ter of a pint of - 


Cream, a 
Roſe-water, four grains of 
Musk diffolved 'in Roſe-wa- 
ter, and: fonr or five blades 
of large Mace ; boil them 
with half a pound of Iſing- 
glaſs, ſteeped before in Water, 
and waſhed clean : put to 
theſe half a pound of Sugar, 
and being boiled to a Jelly, 
ſtrain it through a Jelly-bag 


| Into a Diſh , and when it is 
'cold, ſlice it into a Diamond- 


faſhion, and ch it over, 
and (ſerve it on Glaſs, or other 
Plates, ſtrewing, if _ pleaſe, 
Sugar mixed with the Powder 
of Cinnamon on them. 
Flmond-MWitk : To maks 
it according to the beſt mes» 
thod, You muſt boil about two 
quarts of Water, ſcumming it 
well, and when it is taken off, 
ſuffer it to ſettle : oup 
_—_ -arary $5 
over OF RIF again, 'in 
* Viokh 
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' at firſt gently, in an A 
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Violet-leaves and Strawberry- 
Teaves, of the Roots of each 
a large handful, Sorfekroots 
half a handful ; theſe being 
well waſhed, put in with them 
a Cruſt of Bread, and ſtoned 


Raiſins of the Sun two oun-- 


ces, and ſo ſuffer them to boil 
over a gentle fire till the liquid 
part be conſumed to a quart ; 
and then wich fifty Almonds 
blanched, and thirty Pom- 

1on-kernels, all well beaten, 
, an Almond-milk , 'then 
ſweeten it with fine Sugar, 
and drink Morning and Even- 
ing about three quarters of a 

int. This doth excellently 

weeten the Blood, and cauſes 


a ruddy and fair Complexion, 


being very geod in Conſump- 
rions. 

Almonds, an Dil : To 
make- this, Take Sweet Al- 
monds,blanch them and bruiſe 
them, then pour .on them a 
little Roſe-water, and put 
them into a Veſſel, that they 
may be kept warm, as it were 
in hot Water ; then put them 
into a Hair-bag, preſſi am 
na- 
Preſs, with a great Iron Screw, 
and ſo continue it by degrees, 
till you perceive a clear Oil 
come out. This, by bathing, 
mitigates Pains and Swellings, 
comforteth the ex 
Parts, eſpecially the Lungs 
and Kidneys : it mollifieth dry 
and hard Swellings, and is pro- 


fitable' in HeQick Fevers, to, 


be given in any cooling Li- 
quors, and for the anointing 


| 


| 


I 
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the Forehead and Stomach : 
it alſo ſupples the Face and 
Hands, and keeps them plump 
and ſoft. | 
Flmond-Pwdding : To 
make this, Take two French 
Roules,or other White-bread, 
ſlice them. and put them into 
a quart of Cream.; put it then 


+ on a gentle fire till both be 


hot, beat it well together, 
add twelve Eggs, and the 
Whites but+of four ; Beef- 
Suer, or Marrow, four oun- 
ces, as munch of Currans and 
Raiſins, arid ſeaſon it with 
grated Nutmeg, Mace, Salt, 
and Sugar, ſcatrering into it 
a little Flower ; then make 
a piece of Puff-paſte, as much 
as will cover your diſh'; ſer 
It in a quick oven, but not toa 
hot, bake it ſufficiently, and 
ſerve it up. 

Flmond-Dnow-CT ream : 
Take a t of ſweet Cream, 
a quarter of a pound of Al- 
mond-paſte, beat ic up well 
with Roſe-water ; mix it with 
half a' pint of White-wine, 
and ſtrain it ; put into it the 
ſcrapings of Orange-peel,/and 
Nutmegs ſliced, two or three 
ſprigs of Roſemary, and ſuffer 
it to ſteep two or three hours : 
then put ſome double-refined 
Sugar to it, ſtrain it into 2 
bafon, and beat it till it froth 
and bubble, and as the Froth 
riſes, take it off with a ſpoon, 
and put it into the diſh to 
ſerve it up in. 


AFlmond- Tart : Strain 


beaten Almonds, with whe 


B 4 Yolks 
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Yolks of Eggs well beaten, 
and new Cream, Sugar, Cin- 
naman ' and; Ginger, boul it 


thick, ' and Hill your Tart 3 
and when it 1s , Ice at 


over with gleer of Eggs, Su- 
gar, and Roſe-water, beat up 
well together.  _ 

' Mloes-Boſatum : Take 
of the fineſt Aloes-ſuccotrine 
+ four ounces, make them into 
a Powder ; take the Juice of 
Damask-Roſes clarify'd two 
pound, put them together, 
and let them ſtand in the Sun 
in a glafs Veſſel; or in Balneo, 
cill Ki the moiſture be exhaled; 
do this four' times, and then 
make'it into Pills, which are 
excellent to purge the Sto- 
mach, for Pains in the Bow- 
els, and a gentle Purge upon 
' #ny occaſion. {f to 10 grains 
of 'theſe Aloes you put 2 or 3 

rains of Laudanum, or one or 
Ns grains of ſtrained Opium, 
. and give' two little Pills of it 
#t night' when gaing to'bed, it 
gives good 'Reft, eaſer all man- 
ner of Pains, and carries off the 

ending Humour the next day 

'y Stool, with, all the gentleneſs 
;maginable. ' © : 

* Mom to Burn : Burn this 
in 2 new earthen veſlel, and 
when it ceaſes to bubble, and 
no more froth or ſcum, upon 
the ſudden taking off rheggo- 
ver, ariſes, it is ſufficient, * 
* Bmbergriſe -'Cakes , to 
Make : Take fine Flower a 
Shcker 6f a p*>, mix; with 
it . ſlices of Marmalade ,of 
Quinces, a quarters of a-poynd 
% $y*, Nu 449 30 y ». 


| of Sugar and Roſe-watet þea- 
ten up together, of each ten 

ſpoonipls 3 Yeſt half a pint, 
urran 


| ts clean pick'd and 
waſh'd 'a pound, Cinnainon 
\ and Mace finely pouder'd, of 
each'half an e, candy'd 


Orange-peel cut very ſmall ; 
then S bren new-fiy'd Eggs, 
and a « of new Milk, 
thicken "it, and mix it well ; 
then diflolve a dram' of Am- 

iſe in a quarter of a pint 
of Whitewine, and mix with 
the reſt ; ſo make it up into 
| a Cake, and bake ir in a gen- 
tle oven, and it will prove ex- 
cellent, if iced over with Su- 
zar melted in Roſe-water, and 


he White of an Fee. 
Imbergriſe, the TinQure : 
dra Pry ox half a 

int of re&fy' irit of 
Wine into a ftrong glaſs, Am- 
bergriſe two. drams, Musk 
| ewo drams.; let the glaſs be 
fopp's cloſe with a cork, and 
| tied over with a bladder; an 
_ it in a cool place. for the 

pace ofa month ; then pour 
| off the Spirit gently, and pur 
on as much new Spirit, and 
place it as before, pouring off 
| the ſecond time clean : 'and 
after all this, the Ambergriſe 
will ſerve for ordinary uſes : 
And the TinQture drawn off 
as before, one drop of it is 
an excellent Perfume, and be- 
ing drank in Tea or Coffee, is 
an excellerit Cordial. ; 
*Fmber-Pills : Take Ve- 
-nice-Turpentine one ounce, 
put it in a clean glazed earthen 


— 


; por upon embers moderately 
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and to try whether it be 
enough, take a drop and let it 
cool, ®nd when it is fo ftiff 
that it will not cleave to the 
fingers, it is enough ; then 
take of the Pouder of Pear], 
white Amber and Coral, of 
each a dram ; of the inner 
k of an Qak, Nutmeg and 
inriamon, pf each a quarter 
of an ounce : add to theſe 
three ounces of Loaf-ſugar 
bruiſed and ſifred, then make 
them into a Pouder, and with 
the before boiled Turpentine 
make all into a\maſs of Pills, 
by beating in a mortar. The 
Doſe is from one dram to 
two drams at night going to 
bed, ſwallowing 'after them 
the Yolk of an Egg a little 
warm : and fo *by -doing 
two or three times, it will 
flop all Fluxes *f- the Bowel:s, 
and 'Fluxes of Humours to ny 
part; ſtrengthen the. Stomach, 


Liver and Spleen, and preſerve | 


Women with Child from Miſ- 
carrying, and fortifie the Body 


- againſt violent Diſtempers. 


Amber - Pudding : To 
make this, Take the Guts of 
a young Hog, turn them and 
waſh "em very clean ; then 
take two pound of the beſt 
Hogs-lard, a pound and an 
half of the beſt Jordan Al- 
monds blanched, beat one 
half of them very ſmall, and 
the other half 'reſerve un- 
beaten : take further, a pound 
and a half of Sugar, four 
Penny White-loayes, grate 


them over the former Compo- 
ſition, and mingle them well ; 
= in half on ounce of Am- 
ergriſe ſcraped very ſmall, 
half a quarter of an ounce of 
Levant Musk, a quarter of a 
pint of e-flower-water ; 
mingle all theſe very well, fill 
the Guts, but not too tight ; 
boil them. over a gentle fire 
for fear of breaking, and they 
will prove excellent Fare. 
Imber, a Volatile Salt, See 
Our Pharm. Bateang. 
_ Imulet, ro Make : Take 
ewelve Eggs, beat them and 
ſtrain them, put to them three 
or four ſpoonfuls of Cream, 
then pur in 4 little Salt, and 
having your frying-pan ready 
with ſome Butter very het, 
r.it in, and when you 
ave fryed it a little, turn 
over both the ſides into the 
middle ;: then turn it on the 
other ſide, and when it is 
fryed, ſerve it to the Table 
with Verjuice, Butter and 
Sugar. O 
nacardiums, to Prepare : 
Having firſt poudexed, and 
then infuſed them in'a conve- 
nient quantiry of Vinegar ; 
when you have ſufficiently 
imbibed it, cauſe the Vinegar 
gently to evaporate, and 
them. | 
#Indoltians : Soak the Guts 
of a Porker in Watey and Salt, 
turn them and ſcour them, 
that the pay ba made very 
clean ; let them. ſteep after 
that a day and a-Htighr in fair 
Water, dry them well with a 
linnen 
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tinnen cloth, turn the fat ſide 


outermoſt 
"ls 


the fat ſide of the Guts ; then 
tarn that fide inward. 
draw one - Gut over another 


to what thickneſs you pleaſe 
boil them 3n fair Wate: with 
2 piece of interlarded Bacon, 


ſome of the Spices before. | 


mention'd,' and a | 
of Salt, tie them faſt at 


ends at what length fon pie | 


and as it 15 more 
favoury to your 22o% you 
may put into, them ' Fenny- 
royal, Savory Leeks,Onions,or 
eet-Marjoram, chop'd or 
brurſed Abc, ſmall; or, if you 
| pleaſe er to e your 
Appetite, Roſeragy, Thime. 
—— Ginger or Pepper 
fsly bruiſed. Y 
Iniſeſeed-Water : Take 
gen gallons of good low 
Wines, or proof £m one 
pound of Aniſeſeed, or more, 
25 you will have it it .in 
Krength :. now, if your Spi- 
mts are high proof, 'you may 
add a little Water. in the Di- 
—_ and then draw off 
me ou put on: 
This od, gy 6-4 wal for 
ds, but only the quantity 
is diverſified, according as 
they be in firength ; for of 
Cardamums you muſt put two 
poet to the like quantity of 
Pirits. | 


As to the Herbs, Angelica, 
Mint, Balm, Wermwood, and 
the like, they ought tobe ga- 
ther'd in their prime7 and 


| gently dried ; the proportion 


8 more or leſs in quantity, 
according as 200 will have 
the Water in ſtrength of the 
Herb ; for one is ftrong: 

| than another, and a handful 
of Wormwood will go fur- 


ther than two or three of a- 

nother Herb. ("b BP 
Ingelica. is hot an 2 

'even_ the Herb, bur *mllg 


eſpecially the 'Root : The 
Root 'preſerves. againſt the 
InfeQion of the. Plague, if 
infuſed in Vinegar, you fre- 
quently ehew'it, and alſo hofd 
it to your Noſe. Take a dram 
f the Powder of the Root; and 
as dram of Ginger and 
Zodoary in'\Pouger, mixed with 
as much Vinice-Treacle ; and. 
this being taken once. in fix 
will cauſe a curious 


| hours 
breathing Sweat. The can- 


robe Oat je ade? 
e el, An . 
the Diſcaſes of the Takes 
Lozenges of Fngelica : 
Take the Extra#. of the Roots of 
Angelica and Contrayerya, of 
each of them an ounce; three 
drams of the Extratt of Lic 
rice ; of the Flower of Sulphur 
ſublim'd with Myrrh frue drams, 
of Oil ' of Cinnamon about eight 
reps, fine Sugar twice the weight 
of all of them, with a mucilage 
of Gum-Tragacanth . made in 
Scordium-water : make them 


| vp into Lozenges. 


Fuge- 
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Angelica- Roots, to Pre- 
ſerve : Waſh the Roots, and | 


- ſlice them very thin, and 1 


them in Water three or 
days, change the Water every 
day, then put the Roots into 
a pot of Warer, and ſet them 
in the embers all night, in the 
morning put away the Wa- 
ter ; then take a poynd of 
the Roots, four pints of Wa- 
ter, two pound of Sugar ; 
let it boil, and ſcum it 
then pur in the Roots, which 
will be boiled before the Sy- 
rup ; then take them up, and 
boil the Syrup after : 

will ask” a whole day's wor 
very ſoftly : at St. Andrew's- 
time is the. beſt time of the 

ear. 

' Angelica, to Candy : Take 
the Stalls, boil hind bs fair 
Water till they become very 
tender, then ſhift them in 
three boilings ſix or ſeven 
rimes, that the bitterneſs may 
be ſo taken away ; then cover 
them with Sugar, and let 
them boil a minute ; then 
take them out, and dry then 
in'an oven; and being dried, 
boil the Sugar to' a Candy- 
heighth, ang ſo caſt them in- 
to the hot Sugar, and take 
'em out again ſuddenly, and 
uſe them as the former. 
Angelica Water and Com- 

und Spirit : Take of the 


Roots of Angelica, of the 


Leaves of Carduus BenediQus, 
each fix ounces; Balm and 
Sage, of each four ounces , 


of the Seeds of Angelica fix 


ounces, of ſweet Fenel-ſeeds 
nine ounces, to the dried 


dered ; add of the ies 
called Arometick Reſar and 
ſweet Diamoſch, of each an 
otnce and an half; infuſe 
them two days in fixteen - 
arts of Spaniſh Wine, and 
then diftill them with a gen- 
tle fire z add to ev 1 
two ounces of Sugar diffolved 
in ——_— The firſt three 
pints are Spirits, the 
reſt is the Com conn Water, 
Lond. Diſpenſar. 
Ingelot-Cheeſe, to Make : 
Take. a gallon of Stroakings, 
and a pint'of Cream, and put 
tothem, when mixed, a' little 
Rennet': when you fill, turn 
up. the middle fide of the 
ſe-fat, fill them a little 
at once, and ſuffer it to ſtand 
all that day and the next: 
then turn them, and fo leave 
them till they will flip out of 
the Fat; falr them on both 
ſides, and we = Coats be, 
gin to come, lay them a dry- 
1 and it will bave a "ry 
pleaſant reliſh. 
Ingling : To have the 
beſt ſport and ſucceſs in this 
part of Recreation, Take Aſſa, 
feetida, Camphire, Aqua» 
vitz, and Olive-oll, bruiſe 'em 
in « mortar till they become 2 
pliable Ointmene, and by a- 
with, the Fiſh will preſencty 
with, the I 
take them. | Ee 
Inodpne=-Cl pſter : Bo 


a pint of Milk once vp, and 
mix 
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mix with - it the Yolk of an | Fntimonial Claret-Wta- $-4 
Egg well beaten, ſo that in | ter 2® Take Regulus of Auti» 
the putting - in, | it curdle | mony wn fine Pouder 2 ounces, 
not. then  fonr ſpoonfuls of | Whitewine 4 pint and an half ; 
brown Sugar: and alittle 'of | mix and digeſt a week, often 
rhe DecoRtion of Camomil- | ffirring it ;- at length let it ſet- 
flowers'; and being admini- | *le, and uſe the Clear It may 
ſtred pretty hot,it gives ſpeedy | be- taken from 2 drams to half 
andieffefual eaſe in gripes and yn once: or more, as the Perſon 

ains in the Bowels, - 15 in age-and ftrength. The Re- 

' Fntepileptick=-Utater of | gulus "wills ſerve again above 
 Langivys : Take the ſhavings | twenty times. It is good againſt 
of Man's Scull, Miſſetroe of | foulneſs of the Stomach, Surfelts, 
the Oak, Peony and white | Cachexia, Dropſie, Gout, Stone, "% 
Dirtany, of each two ounces, | Falling-/ickneſs, Apoplexy, Le- 
freſh'Flowers of Lillies of the | :hargy, Yertigo, Head-ach, and þ 
Valleys two handfuls. Cinna- | 2#nvy other - chronick 'Diſcaſes, 
mon fix drams, Nutmeg half | eſpecially" ſuch as proceed from * |% 
an ounce, Cloves, Mace, and | Melancholy. It may be taken 
Cubebs, of each two drams ; } twice s week,” and'is always to 
theſe being all bruifed toge- | be'given . is the morning » faſts 4 

* ther, put them into a Matras, | ing; 4 SES: | 
or Glaſs body, and ſtop them | Wntimony, its Cinabar : 
up as ſecure from Air as may | Put into your Retort. of Sub- 
be,”in eight pints of Malm- | lIimate Corrofive and Anti- 
ſey, and when, they have ma- | mony, as much as half fills ir, 
cerated for a week over a gen- | pouder'd and well . mingled 
tle fire, diſtill them in a mo- | together ; let the Retort be 
derate Sand-heat. , * | placed in Sand, in & ſmall fur- 

This is properly call'd a Cor- | nace ; fit to it a Receiver ; lute 
refed Antepileptick Water of | the JunQures, and ſo make a 
Laigius, and has been long in | Diſtillation, and perceiving a 
requeſt, and by the preparing | red Vapour appear, take away 
it as here dire&ed, it is excel-- | the Receiver, and put another 
Int, given in Epileptick-Fits. | into its place, not luted, en- 
The 'Doſe is two drams to | creaſing the fire by degrees, 
half an ounce, being firſt dul- | till the Retort is red-hor, and 
cified with treble-refined Su-'] ſo let it continue three or 
gar ; "tis an excellent Cordial. | four hours,then ſuffering it to 
It may be alſo. uſed for the | cool, break it, and you. will 
Prevention, as well as the Cure | perceive a ſublimated Cinabar 
of this Diſtemper, and is very | ſticking to the neck of it ; ſe- 
proper for all cold Diſcaſes in | parate it, and keep it. It is 
the Brain. \ * |avery much prized Romey'y. 
| 8 LOT 
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fir the French Diſeaſe : it 


" likewiſe forces Sweat, aud re- 


medies the ay ny; - 


commended for removing of 
Gravel or Sand out of the 
Bladder or Kidneys, as alſo for 


It is of good uſe to ſweeten the |, eaſing the Pains of the Colick. 


Blood and Lymphus, and all the. 
' other Juices, being taken for 7 


or 8 weeks together, morning and 
evening, from balf as dram to 
2 ſcruples at a time, or @ dram, 
in ſome convenient Vehicle, or 
S d # X ; 

Intimony, ari - Oil or. Li- 
or : Take fix ounces of 
e white Sugar-candy, beat 
ic to Pouder, .then do the like 
by eight ounces of Hunga- 
rian Antimony, and mix 'em 
well together, and put them 
into a glaſs Retort, and diſtill 
them on a Sand-heat with a 
gradual fire. This Liquor cures 


. intermitting Agues, given in 


baby wg. ce _ | ow; five 
or ſix drops at the beginnin 
of the Fi. and ſo pg 
it two or three times. Sen» 
nerrus. 

Intinephzitick - Water : 
Take of Narbone Honey, Parſley= 
leaves bruijed, Arſmart-leaves 
braiſed, of each half a pound ; 
Venice-Tarpentine two ounces, Ne- 
phritick Wood and Roots of Reſt- 
Harrow, of each an ounce and 
a half ; Lignum Alves an ounce, 
Gnlingal, Cloves, Cinnamon, 
Mace, Cubebs, and Maſtick, of 
each half an ounce ; bruiſe and 
macerate them for three days to- 
gether, in two quarts of Refti- 
fied Spirits of Wine, or for want 
of that, in Aqua-vite, and di- 
fill them over a moderate fire. 
This Water is highly | re- 


given from one dram t6_ half 
at ounce, either alone, or 


mixed with Liquors. 
IFntiſfozbutick Elirir 
Pzoprietatis *. 7zke Myrrh, 


Setma of Alexandria, Ales Suc- 
catrine arid Saffron, beaten into 
Pouder, of each four ounces, di 
| geſt them in @ cloſe-ſtopp'd Veſ- 
| ſel for eight days in a moderate. 
Sand-heat, with four pints of 
Antiſcorbutick Spirit, or Spirit 
of a : then for one 
hour encreaſe the. heat of the 
Bath, and filter and keep it a= 
part ; then pour on the remain= 
ing maſs, a pint of freſb Spirit, 
and reiterate digeſtion ani fil= 
tration : then draw off the Spi- 
rit in a Sand-bath with a mo« 
derate Gre, till there only remains 
a third part : When the Veſſels 
are cool, preſerve the Elixir ; 
and when it is to be uſed, mix 
it with a third or fourth part of 
the wolatile Spirit of Harts-horn. 
This Elixir is. now wonder- 
fully in uſe,and highly eſteem- 
ed 1n all Diſeaſes that proceed 
from Corruption of Humours, 
but chiefly uſed in the cure of 
the Scurvy ; for it purifies 
the Blcod, and quickens the 
motion of its Circulation. It 
may be taken in Wine,or ſome 
other Liquors, -from ſeven or 
eight to fifteen or twenty 


drops. 
Srintos 1 To cure this 
violent -and dangerotis Dis 


ſtemper, 


, . 
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\ Take diſtilled Oil of Cin- 
'Lemons, Marjoram , Miar, 
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ftemper,. Take two'quarts of 
the Spitit of Wine, infuſe in 
it a pound of Maſterwort, 
Caſtor, and Cloves, of each 
half an ounce ; being bruiſed. 
a little, add to them two hand- 
fuls of erdinary Lavender and 
Sage-flowers, fteep them in 
arr earthen pot well glazed, 
ſtop it very cloſe, and ſer it 
in a Sand-heat, or other warm 
lace, four or five dayy, often 
Faking: it: then take nine 
drams of Camphire diffolved 
in half a pint of Sack;and pur 
it in, ſetting it in a cool place, 
and then filter it h 
brown Paper: and when 
Difſtemper approaches, which 
is known by a ſhooting Pain 


| In the Head, a ſwimming Diz- 


zZineſs of the Eyes, &c. Then 
give a full ſpoonful of it in a 

laſs of Wine or fair Water. 
Rub the -Forehead and Tem- 
ples with it till it dries in, 
and it gives ſpeedy eaſe : 4nd 
conſtantly give it a full ſpoon- 
ful at a time, firſs in the Morn- 


; one ounce, Balſamum Perna« 
num.,one ounce; with this 
mix and make a Balſom. This 
ApopleQtick Balſom is uſed by 
Smelling to ; it comforts the 


Head, diſcuſſes cold Humours, 


and is excellent for the Head- 
ach :; Ir prevails againſt Apo- 
plexies, Swoonings and Pal. 
' ies, being put' into the No- 
ſtrils, or otherwiſe applied. 
. - Fpoplecick - Tincture 2: 
Bruiſe four pound of Black Cher 
ries, Roots of Valerian, and Sha- 
vings of Harts*horn, of each 
—ors _ ; Fy and Mace 
eaten and ſifted, of each 
half \ an ounce Eo £4 two 
drams , Flowers of 'Lillies of the 
Valley, and Lavender, of each 
three- handfuls : mix them well 
together by bruiſing and ſhreds 
ding, and macerate them in 
good Brandy a gallon, 48 hours, 
in a warm Balneo Marie, and 
" decant the TinFFure. 

This Tin#ure eaſes Apople- 
Qtick Pains, Palſie, and other 
Diſtempers in the Head and 


ing, and laff at Night ; and i Brain, ariſing from Cold, be- 


let the Patient purge the Head ing taken at ſeaſonable times, 
therewith every other* morning, \ from half an ounce to an 


or evening, by ſnuffing 8s little 


of it up the Noſtrils Pays 


FIIRes5. 


Ipoplectick - Baiſom 2: 


namon , Cloves, Lavender , 


Rue, Roſemary, Sage, Rho- 
dium, Wormwood, of. each 
fix drops : Bitumen Judaicum 


| Ounce. 


Apoplecick-Ulater : Toke 
of the Lilies of the Valley, Roſe- 
mary, Lavender, Sage, Prims- 
roſes, of each three hanafuls 3 
the Yellow of Orange, Lemon and 
Citron Peels, of each 3 ounces, 
Nutmegs 2 ounces ., Zodoary, 
Cubebs, Winters Cinnamon, all 
in groſs Pouger, of each 1 ounce , 


in fine Pouder two drams, Qi! 


of Nutmegs by expreſſion | 


macerate tight day: in the Sun, 
or 


Clowes half an ounce 5 let them 
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or in a Stove, in reffified Spin | 


rits of Wine and Orange-flower- 
water, of each twd quarts ; then 
aiftif them in a Sand-heat, ang 
preſerve this excellent Water for 


uſe. 
Te fortifies the Brain and no» | 


ble Parts, being taken from 
half to a whole ſpoonful. Tt 
is ſucceſsful, as well to pre- 
vent as to cure the Apoplexy, 
and all other violent Diſeaſes 
of the Brain. fs 

Appetite to Reſtore: Take 
Wood or Garden-ſorrel a 
handful, boil it in a pint of 
Whitewine-vinegar, till it be- 
comes very tender ; then ſtrain 
it out, ſweeten it with: two 
ounces of Sugar, and boil it 
to a Syrup, and take a quarter 
of an ounce at any time when 
you find your Appetite fail 

qu. | 

Oc thus ; Take 'dried Worm- 
wood 3 ounces, grind it with 
Salt of Tartar one ounce in a hot 
Mortar, reftified Spirit of Wine 
12. ounces: mix and digeſt 
twenty or thirty days, then de- 
cant the clean Tintture. Doſe 
IO or 20 drops in 8 glaſs of Ale 
or Wine. It will reftore the Toxe 
of the Stomach, comfort and 
warm it, and cauſe a brick Ap- 

ire, ; 

Ipple-Cream : Take ten 
or twelve Pippins when pret- 


ripe, pare them, take our 
y PE, par 


alſo ſome white Sugar, let *em 
boil up together ol they are 
very ſoft, then take them off 
the fire, and-put them into a 
Diſh, and when they are pret- 

cool, take a quart of new 

cam with a little 
Nutmeg, and put in of che 
Apple finff to. make ir of 
what thickneſs you pleaſe, and 
ſo with a little fprmkling of 
Sugar and Roſe-water ſerve it 
up ps a moſt acceptable Ban- 
quetting. 

Ipple-Tanſep : To make 
this, Pare your Hopes thin, 
cut them in round lices, fry 
_ in ſweet pas bear 
ten in a pint of Cream, 
add Cn Maes and 
Ginger, of each adram , well 
beaten or | pane Sugar three 
ounces,Roſe-water -two oun- 
ces , theſe being well beaten 
together, pour on the Butter, 
fry them moderately, and duſt 
them over with Sugar and a 
ſprinkling of Roſe-water, and 

erve them up. 

Ipples, a Purging Syrup : 
Taks Juice of the beſt Pippins, 
or Pearmains, 2 quarts ; chaice 
Alexandrian Senna 3 ounces, 
Cream of Tartar one ounce ; in- 
fuſe in a, gentle heat for two 
hours, then give- it two or three 
walms, and ſtrain out without 
preſſing : to this ſtrained Liquor 
pur white Sugar 5 pounds, difſe 


Cores, and ſlice them thin, | ſolve the Sugar, and keep it for 


x og rag, and pur | 
them into a Pipkin with Cla- 


* 


ret-wine, a few {lices of Gin- 
ger, Lemon-pcel ſcraped, as 


e. Doſe 6, 8, or 10 ſpoon» 
uls in a morning faſting, ace 
cording to age and firength. ' 
This Syrup is held to be « 


very 


Cane. NN, EI a £7 Dama, i 
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very gentle Purge forme 
choly People, and vety, 3 
and eaſie. + 0d 9 1 & 
Apple - Flozentines, to 
Fry.: Take about. a,dozen 
Pippins, pare them, ,cut them 
and almoſt cover. them with 
_ Water, and almoſt a pound of 
Sugar, let them boil on a gen- 
tle fire, cloſe covered, with. a 
ſtick of Cinnamon, minced 
Orange-peel, a little Dill-ſced 
beaten, ' Roſe-water ; when 
| this is cold and ſtiff, make it 
into a little Paſty with rich 

Paſte, and fryit,  _. 
IFpple-Tart,to Bake Red : 
Take Apples, pare them; and 
flice them thin ; put to a 
pound of Apples a quarter of 
a pound of Sugar, two penny- 
worth of Cochaneal finely 
beaten, a ſtick of Cinnamon, 
mix it with your Apples, and. 
Jut it into your Paſte, and 
bake it, and then put in But- 
ter, and Roſe-water. _ 
Apples, to Stew : Pare 
them, and cut them into ſlices, 
ut then into a Pipkin with 


laret-wine;_ and Water a- | 
like, as much as will near | 
reach to .the top of- the Ap- | 
ples ; boil or ſtew them 

gently till they grow tender, | 
which may be in two hours, 
then put in ſome ſticks of 


Cinnamon bruiſcd,. and a few | 


Cloves when they are almoſt | 
done, and ſweeten them with 
Sugar- ; break the Apples to 
pap by ſtirring them : when 
vou are ready to take them 
off, pat in good ſtore of freſh- | 


Butter, and ſtir them well 
together : ſtew theſe between 
two Diſhes. Hartman, 

*Apzicoks : Apricock#are 
a delicious Fruit to the Taſte, 


and much more wholſom than 


the Peach ; bur above all, from 
the Kernels of them an excel- 
lent Oll is extrated by expreſ- 
ſion; which being mix'd with 
two parts of Oil of Amber, 
is excellent for Hemorrhoids, 
Pains in. the Ears; Swellings 


and Inflammations. , 


 Vpticock - Cakes ; - Ta 
par o this, Take the _— 
ſmootheſt Fruit, parboil 
them in Spring-water till they 
become very. tender, : then 
prefling out the Pulp, put to, 


It an equal weight of Sugar : 
ſet them _ gentle fire, 


and. keep” them continually 


ſtirring, and when you can ſee 
the botrom - of the Skiller or 
Pan, they are enough : then 
put the Pulp and Sugar inta 
Cards ſewed round, and duſt 
them,over with ſifted Sugar, 
and letting them ſtand two 
or ' three days, turn them ; 
then if they be candy'd, take 
them out of the Cards, and 
duſt them with Sugar again; 
and ſo often' turmpg them, 
let 'em dry. for your uſe in a 
gentle beat, ...-.. RE 
. Fp2icocks to Candy : Take 
the Apricocks,. pare them, ve- 
ry thin, and ftrew fine-Sugar 
lightly on. them ; then Jay 
them. on a broad pewter Diſh, 
and ſo put them into an Oven 
as hot as uſually heated for 

Manshet, 
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Mancher, and as the Liqu 
comes from them, potr it 
forth and turn them : ſtrew 
more Sugar, and ſprinkle them 
with Roſe-Water , turn and 
ſugar them till -near dry, then 
lay them on a - Lettice-Wyre 
rill they are dryed, which you 
may do in an Oven after the 
drawing, and by this means 
they will keep all the Year. 
pzicocks to dry : In the 
firſt place, Take out the Stones, 
then weigh the remainder,and 
take the weight of them in 
double tefined Sugar, and make 
aSyrup with ſo much Water 


as will wet them, and boil it, 


up 'fo high that if a drop be 
dyrop'd on: a clean Plate, it 
ſlip off, being cold :- 'pat'in 
your Apricocks pared when 
the Syrup is heated, ſtir them 
abour and tarn them, and rye 
them up one by one in Ti 
nies ; then pur them in again, 
and fer the Syrup over 2 quick 
fire, making it to boil as faſt 
28 it can, and ſcum it well:: 
and when they look clear; take 
them from the fire, then ni 4 
them on a Sieve to drain, a 
+ being well drained, rake rhem 
out-of the 'Tiffanies, and dry 
them in a Stove. or the Sun, 
in Glaſſes, to keep off the 
duft. - - 
YFp:icock-Jambals :*Take 
Apricocks, ſcald them” ro a 
tenderneſs, and dry the pulp 
in a pewter or earthen” Diſh 
over a Chafing-diſh of Coals, 
then for a day or: two ſet it 0n 


a Stone, 'and beat'it afterward | 


E | 


in a ſtone Mortar, adding 4s 
much fine Sugar as will make 


it a iff Paſt; ' then colour it 
with Saunders, Cochineel, or 
'Tndico, row! them long, rye 
t into” Knots, and fo dry 
on for uſe. 
Fpzicock-Paſt : To make 


' this, Pare your Fruir,- and 


ſtone them ; ſet them berween 
rwo Diſhes on a Chafing-diſh 
of Coals, till they are boiled 
very tender ; let them cool, 
and lay them . out on white 


Sugar, and boil it to a Candy 


heighth, with as much fair 
Water ' and Roſe-Water, ' ag 
thel 


will diſſolve the Sugar ; 
put the Pulp into 
let ir boil till it. be as thick as 


ſtirring ; then on a Pye-Plate 


whole Apricocks ; and to be- 
mg dried ; it will be ver 
tranſparent, and eat more Tut- 
ci0us ahd' pleafant than Apri« 
| docks newly gathered from'the 
Trees. 
Ypticocks to preſerve : 
| Take” them when they are 
pretty - well burtoned, yet fo 


| Needle through the Stones 
and all, withour any difficulty ; 
| then put them into luke-warm 
| Water to bretk them, and let 
{ them ſtand cloſe” covered in 
' that” Warer till a thin Skin 
will come off with . ſcraping, 
and all this waile they will 
look yellow ; * then pux then 


into - another Preſerving-Pan, 
C or 


Paper, take their weighr, of 


it, and 
Marmalade , ſtill keeping irc. 
faſhion it inro the ſhape of 


, tender that you may run a. 
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Or Skillet of hot Water, and 
let them ſtand covered till they 
recover a curious green C0 
lour ; then having equally 
weigh'd them with a hke 
weight of Sugar, clarifie the 
Sugar with the White of an 
Egg, or ſome Water, and ſo 
preſerve them for uſe, 

If you would preſerve 
them when ripe, you mu 
take out the Stones ; you'need 
not at all bot] them in Water, 
but with the Juice of ſome 
of them diſſolve the Sugar, 
and ſtew them in it ; then ha- 
ving a Syrup of Sugar boiled 
to a height, pur them in it tul 


they look clear,. and ſo fer | 


them up clofe covered for 
your ule. 
Fqua-Coeleſtis: To make 
this, Take of Cinnamon - one 
dram, Ginger half a dram, 
the "three ſorts of Saunders, 
of each of them' a quarter of 
an Ounce, Cabebs 'and Mace, 
of each of 'them a Dram; 
Cardamom the | bigger and 
Jefler, of each three drams ; 
Serwell-Roots half an ounge, 
Fennel'ſeeds,, Anai-feeds, and 
Baſil-ſeeds, ofeach two drams ; 
Angelica-roots, Avens-roots, 
Thyme, Calamint, Liquorice, 
Calamus; Maſter wort, Peniroy- 
al, Mint, Mother of Thyme,and' 
Marjoram,of each two drams;. 
Red-Roſe-ſeeds and Elowers,* 
Betrtony and Sage, of each a 
dram and half ; Cloves, Nut- 
.megs, and Gallinga)l, of, each 
two Drams; the Flower of 


Stecha, Roſemary , BNorrage, 


Y 


and Bugloſs, of each a Dram 


and half; Rind of- Citron 
three Drams: Bruiſe theſe 


well together, and put to them 
the Species Cordiales. as alſo 
the Spices made with Pearl, 
of each three Drams : Infuſe 
them in twelve ous of A- 
mn, in a cloſe ſtopt Glaſs 
fteen Days, | with often ſha- 
king; then diſtill them in an 
Alembick, and- hang in "the 
Spirit, . two drams of Musk, 
and” half a dram of Amber- 
greaſe, tied up in a Rag. 

This excellent Cordial for- 
| tifies the Heart againſt ' the 
ages , and all peftilential 
Diſeaſes, expels Poiſon, : and 
heals Aches, Pains, and the 
Cholick; - - ; + - 

Iqua Diuretick, or Wa- 
ter provoking Urine : Take 
the Roots of Parſly., Eringoes, 

Reſi-Harrow : TFuniper-Berrics, 
' and Alkekengi, of each two oun- 
ces,. Leaves of Parſly, and bi- 
ting Arſmart , of each three 
handfuls, Pimpernel, © Water- 
| creſſes, and Elder-flawers, of each 
two handfuls, Daucus-ſeed, Fen- 
nel and Parſley-ſeed, Onion-ſeed, 
-of each three ounces, bruiſe and 
- magerate them twenty four Howrs 
\in  White-wine, add s quart of 
'the Juice of Radiſhes, with one 
pound of Engliſh Honey, Venice- 
: Turpentine half apound ;_ diftill 
per in a moderate Ro LE, 
' adding to every part of the di- 
Rilled Water dulcified Spirit. of 
' Salt, ſo much' as to make it plea- 

 ſantly ſharp. ; 
his is an, exceeding  pre- 
Valent 


| 
| 
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.and cauſing a free Paſſage for 


'and ſteep, them four Days in 


fuls/; o 
Wormwood, +, of each five 
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valent Water - to ſtrengthen 
the Heart, but is c_ = 
ſigned for opening ui 
_ in the Ureters and Bladder, 


the Urine : You may fafely 
take it from one to three or 
four ounces. Ret 
Aqua Epidemica.s This 
is the London Plague-Water. To 
make it, Take the Roots of 
Tormentil , Angelica the 
reater , - Piony , Liquorice, 
cams, of each half an 
ounce.; the Leaves . of Sage, 
the greater Celandine, Rue, 
the tops of Roſemary and 
Mugwort, Burnet, Dragons, 
Scabeous, Bawm, Carduns Be- 
nediQus, Bettony, the lefler 
Centaury , the Leaves and 
Flowers of - Marigolds, of 
each a handful ; ſhred, bruiſe 


a glaſs Alembick , and take- 
from a quarter of IM ounce 
to half an ounce at a time, it 
powerfully reſiſts the Plague, 
peſtilential Fevers, , and all 
infectious Diſcaſes , — 

and cheering the Heart 
Brain, and. rarefying and 
ſweerening the whole: Maſs of 
Blodd. 
Iqua Lactis alexiteria : 
Take: Carduus BenediQtus, the 
Leaves of Meadow-ſ{weet, and 
Goats-Rug, of each ſix hand- 
Mine and common 


handfuls; Angelica two hand- 
fuls,.' Rue three handfuls : 
bruife - very well, and 


put to them three Gallons of 


/ 


the beſt new Milk; and ſuf... 
fering them to , infuſe for 
twelve Hours, diſtil them in 


a cold _ 

This Water, though it be 
frequently uſed as a ſimple 
Water in making up Medt- 
cines, is nevertheleſs . of ſin- 
gular uſe it ſelf, being a very 
gentle Alexipharmick , and 
may be given .' (to expel Ma- 
lignity, and prevent Infe&ion} 
with other things. It com- 
forts the Heart and Stomach, 
and ſweetens the Blood taken 
ſingly ; and fo inoffenſiveir is, 
that you may take, four, five, 
or ſix ounces at a time. 

Iqua Mirabilis : Ta 
make this, (according to Dr. 
Willoughby's Receipt) Take 
Galingale, Mace, Cloves, Cu- 
bebs, Ginger , Cardamoms; 
Nutmeg and Saffren, of * each 
an equal quantity, in all four 
ounces ; beat and bruiſe them 
well : Take of the Juice of 
Celandine half a pint, mingle 
them together; with- a quart 
of Aquavitze and three pints 
of White-wine, put them in 
a glaſs Still, and let them in- 
fuſe twelve Hours : then diſtil 
off the Water with- a -gentle 
fire under a Sand-Bath. 

This Water diſſolves the 
Swellings, and removes the 
Oppreſhions incident to the 
Lungs, helps and coinforts 
them, being . Wounded, nor 
ſuffering the Blood to putre- 
fie; and thoſe that uſe ir of- 
ten, will have little cauſe to 
be blooded at any time,  un- 
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leſs in caſes of ſudden or vio- 
lent Bruiſes, or internal Bleed- 
ing Oc. | 
Aqua Mirabilis another 
To make this, Take 
Cn ebs, Cardamoms, Comge, 
Mace, Cloves, Ginger Roſema- | 
ry-flowers, of each one dram ; | 
bruiſe them : then take a pint 
of the Juice of Celandine, the 
Juices of Bawm and Spear- 
mint, .of each half a x 
Sugar a pound, Flowers 
Cowflips, Borte ge, Roſemary, 
Marigolds, and of 
each two drams ; Canary three 
pints, firong Angelics-water 
one pint: bruife the* Spices 
2 Flowers well, and fteep 
them in the Sack and Juices | 
the fpace of 24 Hours, #24 di- | 
ſtil them the next morning in a 
laſsSril) layingHearts-Pongue | 
eaves in the bottom of it. 
This Water is an excelent 
-F refetver of the Lungs, puri- 
fying the Blood, and remo- \ 
ving the DefeQs of the Spleen ; 
helps | Digeftion, preſerves a 
youthful Complexion, & conti- | 
nues 2 good coſoar in theFace. 


Iqua MWirabitis a third -| 


way : Take Cinnamon the beft' my 


ſart ah ounce; Nutmeps and 
' Citron-Pec}, of each ſix drams; 
Cloves, - Galangat, Cubebs_, 
Mace, Cardamoms, Ginger, | 
of each ewo- drams: | 
them all together, apd-ler them | 
infuſe in Whire-wine, -ajid-* 
Spirit.of Wine, of eacha pitit, 
d:iftil them in 
Sand-Bath. 


IE 


_ This » an a Cor- hb the Spirſts are 


| the Spiri 


dit taken from half an ounce 
to' an_ounce at a time : It for- 
| tifies the noble Parts, and re- 
fiits Porfon, &c. 

AFquavite: Is made of well 
brew*d Beer, that is ſtrong] ly 
hop'd, and well fermented; 
if it ſhould not be fully rich of 
the Manlt,they diſtill it as ſoon 
| as it's welſ wrought, for fear 
ic ſhould flat,and then a great 
| pate of the Sp it-is loſt; bur 
1 very ftrong, you ma 
keep it to what ou pleaſe. 

way to dill it, is thus : 


Take a wg with a Ser- 


pentine Worm', fix'd in a 
Hogshead with cold 
Ver, to condenſe the Spi- 
rits; or for want of that, an 
Alimbeck ; but at firſt, be nod 
| too haſty with the Fire, bur 
by fegrees, make all hot until 
| __ come ; , LY Srill is 
way a ve 
for the receiving theſe <H6ly 
is to let it r!em' throngh a 
| Fennel. into a © Hogs-head, 
| that is placed on the Ground 
for that purpole, and you are 
ro diftil it as Tong = 
goodneſs will - ans ; "hi 
> Har, lik jr Ln 
| 'Laite Wl de hike an un 
| Water, 'when 4} the rd 
of; this Spirir_is' called Low 
tie;- which ler- land '6 or 
| 5 Udys, and ther! difjil ir a 
ſecond time, which 48 called 
ficarion, i in w 
be moe hr /into.. 


| Ref 


LA. mm 


« moderate | oc $416 Brandy,w _ you 


pledſe:now this you'tnay'know, 


cond 
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cond time,bythrowing ſome of 
it into the Fire,if it burns,it 1s 
g00d, bur if it puts forth the 
Fire, the Operation is at ani, 
End. Theſe Low Winegand 
Spirits are proper for maki 
moſt ſorts of Waters, as wi 
be ſeen in | the Application | 
thereof. Now if you rettifie 
a third time in Balneo,'twill be 
the better freed from itsFlegm 
and a true Aquavite is made. 
Aquavite Begia, the Roy- 
al Water ; Take Lignum A- 
loes; Roots of Zedoary, Car- 
line-Thiffle, and Valerian; of 
each an ounce, choice Citron: | 
Peels, Orange. and Limon 
Peels, Mace and Cinnamon, 
of each fix drams ; Cloves, the 
leſſer Cardamoms, and Fennel- 
ſeeds, of each half an ounce ; 
Roſemary, Sage, and Marjo- 
ram 1 the r Der of each 
two aqua _—_ what re- 
es It, an em into 
NS wich! the Spirit of 


Wine and Malmſey, - of each 
two quarts;. ſtop the Veſſel 
cloſe, and let them infuſe over 
a gentle fire for rhe ſpace of 
threadays : then diſtill them, 
and difſolve- in the diſtilled 
Water, Musk and Aniber- 
- greaſe, of each £ dram and a 
alf, and keep it for uſe ,in a 
cloſe Veſſel, or rather in 
glaſs Bottles. -. : 
_ _ This Water fortifies the 

Brain, Head and Stomach, 
and all the noble Parts, when 
enfeebled by the diflipation of 
the Spirits, or over-preſſd by 


the i] Qualities or abundance 


of bad Humonrs. Iris to te 

taken faſting in « Morning 

from one dram to half an 

Qunce, mixed with proper Li- 

= as Bawm-water and 
int-water. 

Ircanum Corallinum 2 
Pat red Precipitate into an 
earthen Veſſel well glazed; 
pour on 4t Spirit: of Nitre 
well reQtified, repeating it two 
or three times : then 'waſh it in 
warm fair Water till it is ſweet, 
dry it, and put thereto refified 


'Spirit of Wine, ſo much as may 


over-rop it an inch, then ſet 
fire to, it, and when the Spirit, 
is conſumed, add more ; do 
this ſix times. 1 

This is excellent for Pur- 
ging, .and ſometimes procures 
Vomiting , opening Obſtry- 
Qions, and diflolving ſcirrfous 
tumours, ahd mainly contri- 
bures to the Cure of the French 


Diſeaſe, The Doſe is from 


two to three Grains. 
Irſmart: The common 
ſort of this is hot and dry, 
chiefly - uſed in outward 
Wounds and Swellings. A 
DecoCtion of it is good ta 
waſh old Sores. The Water 
helps the. Gravel in the Kid- 
neys or Bladder ; the Root or - 
Seed pur into an hollow Tooth 
cures the Tooth-ach. 
Frterp-Purt : There is no 
better thing for- an Artery prick'd 
or wounded, then to apply there- 
to Balſam de Chili «pon Lint, 
and lay over it a Diapalma Em- 
plaſter : it commonly cures at one 


dreſfing. 
C 3 "Irti- * 


a. a 


22- AR 


AR 


* Frtichoaks to Bake, or 
a Pye: Boil them firſt in fair 
Water; and ſo ſoon as you 
can ſeparate the bottoms from 
the Leaves. without breaking, 
lay them in a -Difh, and ſea- 
ſon them with Nutmeg, Pep- 
per and Cinamon, 'very light- 
1y, having layed a Sheet of' 
Paſt under them with ſome bits! 
of Butter-; thet-lay on'Pota- : 
eoes ſliced round the Diſk, alſo. 
ſome Eringo-Roots and Dates, . 
Beef-Marrow, Raiſons and 


Currans, large Mace,ſliced Le: | full 


mon and more Butter ; cloſe 


it up wich another Sheet of | 


Paſt, and being baked, liquor 
it with Grape-juice or Ver- 
Juice, Butter and Sugar beat 
up together, ice it with Sugar: 
_ and Roſe-water; and ſo ſerve 


it up. 
| rtichoaks to. Diels : 
The beft way is to boil them 
in a Beef-pot, and when they 
are tender ſodden, take off the: 
tops only, - leaving. the bot- 
toms with ſome round” about 
them ; and then put them in- 
to a Diſh, putting ſome fair 
Water to them, and, two or 
three ſpoonfuls of Sack, and 
a ſpoonful of Sugar, ſtew them 
on'a Chafing-diſh of Coals, 
take the Liquor then from 
them, and make ready ſome 
Cream with the Yelks of two 
Eggs, two ounces of Marrow, 
2nd as much {weet Butter as 
will ſerve 'em up. 

Artichoaks to F:y : Take 
the ' bottoms of Artichoaks 


. denderly boiled, and dip them 


"| Salt, kee 


in beaten Eggs, - and a lit" 
Salt, and fry them with ® 
little Mace ſhred among the 
Eggs , - then take Verquice 
Buwer and Sugar, and the 
Juice of an Orange ; Diſh 
our Artichoaks, and lay on 
| Marrow fryed in Eggs to 
keep it whole, then lay your 
Sauce, or rather. pour it on, 
and ſerve themin, | 
Fretichoaks to Pickle : 
Take your Artichoaks not too 
ripe, for then they wifl be 
of ſtrings, -pare them 
| round to the bottom, and 
boil them tender, take them 
up: and fet- them a cooling, 
then take White-wine and 
Stale-Beer, with good ſtore 
of whole Pepper, fo put them 
into a Barrel with a little 
them clofe;,, and 
| hoy will ſerve. for Bak'd and 
| Boil'd Mgats all the Year. 
- - Irtichoaks. - Dtewed -: 
Having firſt boiled the: Arti- 
choaks, take off 'the Leaves 
and the Choak, cut the 
bottoms, into quarters, ſplit 
'them in the middle, put them 
into a flat Stewing-pan, put 
| under them Toafſts of Bread, 
and the Marrow of two 
Bones, five or ſix Blades of 
large Mace, . half a pound of 
- preſerved Plumbs, with two 
ounces of Sugar; and ſuffer 
them to ſtew together the 
ſpace of two Hours ; then pur 
them into a Diſh: with Sippats, 
garniſhed with Barberries, and 
ſo ſerve them up, and they 
will make a delicate and 
+ much 
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much | approved Diſh, 

Jth, or Ah-Trce: The 
Seed of the Aſh-Keys dryed, 
powdered,and drank inWhite- 
wine, provokes Urine. The 
Juice of the Leaves drank 
conftantly in drink, prevents 
Fatneſs, and reduces thoſe 
that are ſo. 
Wood dry and attenuare, and 
are ' ſuppoſed to. ſoften the 
hardneſs of the Spleen by a 
ſpecifick Quality, The Juice 
of Aſh-Leaves drank, and 
the beaten Leaves outwardly 
applied, avail much againſt 
the biting of any venemous 
Creature, and ſtench Blood. 
The- Juice, with Honey, is 
good for internal Bruiſes. The 


ves and tender Twigs 


boiled in your nſual drink, is 


good againſt the Dropſie : 
though the Seeds powdered 
and taken in Wine, in the O- 
Pinion of others, are more 


powerful, The Salt of Aſh 
'| Cataplaſm, to ſtop deflaxions 


provokes Urine. 
Aſparagus, or Dperage : 


The - prickly ſort of» this , 
ows | 
hite-- 


which in many Places 
wild, being boiled in 
wine pgs Urine, is good 
againſt the Strangury or dif- 
fulty in making Water, ex- 
els Gravel in the: Kidneys or 
ladder, eaſes Pains in the 
Reins; and boiled in Wine- 
Vinegar, cloſes the Arteries, 
and eaſes the Pains of the Hip- 
Gour, or Sciatica : The De- 
cotion of the Root boiled, 
and drank, ' is. good to clear 


the ſight, and being held in 


The Bark and' 


1 


the Mouth, eaſes the Pains 
in the Teeth. 

Take White-PorÞ> Wine half 
a pint, Spirit of Harts-horn 30 
drops, Volatile Salt: of Hogs 
Blood or BultocksBlood 10 grains : 
mix them; it gives relief in 
half an hour. 

Iſtriagent Pouder : Take 
Bole-Armoniack,. and Terra- 
ſigillata, of-each two ounces ; 
Pomgranat-Flowers, Red-Ro- 
ſes and Dragons-ſeeds, of Su- 
mach and Whortle-Berries, 
Frankincenſe and Maſtick, of 
each two onnces: make all 
theſe into a fine Pouder. 

This Pouder taken in Wine, 
or ſome DecoQtion,” from a 
ſcruple to a'dram, in loſſes of 
Blood, weakneſs of the Sto- 
'mach and Inteſtines, is fingu- 
Jar good : Ir may likewiſe be 
applied outwardly,. incorpo+« 
rated with Whites of Eggs, 
Vinegar, or ſome Aſtringene 
: Water or DecoQtion, like a 


and loſs of Blood, and to 
ſtrengthen or cloſe the Parts. 
This is much more powerful, 
and ſtops Bleeding in. any part 
upon'the ſpet, eſpecially any in- 
ward Bleeding, as alſo the over« 
flowing of tie Terms, bleeding as 
Noſe, &c. and alſo flops any 
flux of the Belly: Take Japan 
Earth ' one ounce ; Pomgranate= 
Peels, Henbane-ſeeds , of each 
half an ounce; Maſtick, Olibas . 
num, Dragon 3-Blood," Terra Si- 
gilata, of each 2 drams : each 
being in fine Pouder mix them 1 
daſe 1 dram, or dram and half. 
G4 is - 
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in 'a glaſs of  Red-Port Wine. 

Bvens :- This Herb is A- 
ftringent in ſome degrees, it 
ſtrengthens and diſcutſes, be- 
' Ing conan and cordial; and 

reſiſts Poiſons; though it is 
"moſtly appropriated to the 
Cure of Catarrahs , and for 
guickening - the Blood. when 
thick or -coagulated. Wine, 
wherein the Roots have been 
ſteeped, hath a fine pleaſant 
taſt and. ſmell : Tr cheers the 
Heart and opens Obſtruti. 


, ; Edd 


ons. The Root infuſed in 
Beer, is excellent in ſtrength- 
ning the Joints, and Bowels. 
Two ounces of the Root, or a 
handful of the Herb boiled in 
Water or Voſlet- drink, to 
the quantity of a Quart, and 
conſumed to a fourth part, has 
been uſed ſucceſsfully in the 
Cure of Agues, more particu- 
latly the Testians, by taking 


it two Hours, or thereabour , 
y before the Fit. comes. 


BA 

Ick Heated : To Re- 
medy-this, Take Whites" 
Wine 4 pint, Saccharum 

 Saturni- 6 aramsr; mix 
and diſſolve : and with this bathe 
the Back morning and evening; 
it never fails. 

Back, a Pain'in it : To 
remove this Pain, Take Oil- 
Olive eight. ounces, Sheeps ſuet 4 
prences, 'Oil of Amber 2 ounces ; 
mix them, and therewith anoint 
-well 'morning and evming for 3 
or 4. days, it cares It. : 

V3ack Waiting.: Take 1/n- 
glaſr,cut it into bits, and diſſolve 
it in Water by boiling, then ſtrain, 
and add to'it an equal quantity 
of Milk, and to every pine there- 
of, half a pint of Jelly-of Harts- 
horn ; ſweeten all with double re- 
fined Sugar, and let the Patient 


88} thereof three quarters of a 


; 


B A 
' pint, or 's pint, in the morning 
for Breakfaſt, and laſt at Night 
going to Bed. 
Back Weak : To ſtrength- 


en the Back, if it be over- 
ſtrained, or troubled - with 


| Pains or Aches, Take the Yo!k 


of 'a *new-lay'd' Egg, pur to it 
a quarter of a pint of Muſca- 
del, or Alicant, and being well 
warmed, . grate. in ſome Nut- 
meg, and_drink it hot twice 
a day. Or the Paticht may take 
the former Jelly of IſingJaſs, 8 
pint in the morning. Faſting; 
ani at night going to, Bed, 1, 2, 
or 3 grains of our Volatile Laus 
danum, or Specifick Laudanum, 


which continu'd for ſome time 
# 


will not fail to Cure. 

Another : Take of the. Pith 
or Marrow of a Black Ox's 
Back-Bone thres ounces, Dates 

IL ſtoned 


Ix. 
"IC > 
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ſtened and ſliced two ounces ; 
boil them well together in a 
pint or more of Muſcadin , 
and take from 3 to 6 ſpeonfuls 
morning. and evening, and 
you'll find it exceedingly 
ſtrenthen the Back”, eſpecially 
of old People. 

Waron Froiſe : Take eight 
Eggs well beaten, alittle Cream 
and 2 little Flower, beat them 
well together to be like other 
Batter ; then fry very thin 
ſlices of Bacogy ; and pour 
ſome of this over ; then fry it, 
and turn the other fide, pour 
more up6n "that, ſo fry it, 
and ſerve it to Table. * 

Bacon - Gammon to Bake 
with the Ingredients : Take a 
Weſtphalia-Gammon, boil him 
down, take off the” Skin, ſea- 
ſon hits with Pepper, and a 
Tice Sos, ſtick him 
with Lemon-peel on the upper 
ſide ; then having a Coffin of 
hot burrer'd Paſt, (ſomerhig 
high) him in the middle 
thereof : 'take a dozen of Pi- 

eons, and -as many Lamb- 
nes and Sweetbreads -of 
each, ſeaſon them wiarh Pep- 
per, Salt, Cloves and Mace ; 
lay your Pigeons round about 
the Gammon, and your Lamb. 
ſtones and Sweetbreads round 
on the top of it; lay over it 
large Mace, a few Sweer Herbs / 
minc'd, and pur on Butter all 
over, the Gammon being ren- 
derly boil'd before, will be ful- 
Iy baked with the Pigeons and 


 Sweetbreads : cloſe wp your 
Pye, and let at bave a geatle 


i 


| ſoaking, your Cruſt need not 


be very thick for ſo much ba- 
king as your Ingredients will 
ask ; when he 1s enough, let 
_ Lear - be Claret-Wine , 
oiled up with two or three 
Onions, a Faggot of Sweer 
Herbs, with half a handful of 
Sage boiled and minced, a lit- 
tle ſtrong Broth, and drawn 
Butter, thickned up with the 
Yolk of an Fgg : when you 
diſh vp your Pye, cut ir open, 
pour in your Lear, and ſhaks 
it abour ; pur on your Lid 
again, and ſerve it, 

Balſam Artificial : The 
following Balſam is very ex- 
cellent for any Wounds, Burns, 
Scalds, old Sores, Botches, 
Scabs, vc. © 

Take Oil-Olive a quart, Sheeps- 
ſuet, Beer-wax, Strasbourg Tur= 
pentine, of each 2 pounds, Gum 
Elemi 1 pound, Balſam Copini 
half a pound, Liquid Stora, 
Balſam de Chili, of each 4 oun- 
ces ; Chymicat Oils of Carraways, 
Fennel, and Lemons, of each one 
ounce; Oil of Aniſcedr, of each 
an ounce; melt, mix and 
make a Balſam. Tt heals all 
ſorts of Wounds at one Intention, 
if mot of too great a magnitude, 
yes” even Wounds of the Nerves ; 
and all - manner of Pains and 
Aches in” any Part being anoin- 
ted thereon, and applied with 
Lent, and bound on; it cures the 
ſw in Hand: or Fett tow won 

er. 
ThisBalſam likewiſe cures the 
Head-ach, only by anointing 


the Noſtrils therewith ; alſo 
| it 
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it is exceeding good in the 
Wind-Colick, or Stitches in 
the Side, | being warmly ap- | 
plied to the Side or Belly, an 
ounce at atime, for four morn- 
Ings. 


Baifam : That called Lu- | 


catelio's, ſo highly in eſteem 
for its Virtues; is made after 
this manner : Olive-OlY three 
pints, Venice-Turpentine one 
pound, yellowWax one pound, 
natural Balſam two ounces ; 
red\ Saunders in Pouder, and 
Oil of St. Fohr's-wort, of each 
ewo ounces.; Canary half a 
pint : waſh the Turpentine 
three times in Roſe-water, 
then ſlice the Wax thin, and 


| 


| 
| 


and keep it for uſe. Apply it 
warm with a little Lint. 

_ Barberrtes : Theſe are 
cooling and aſtringent, they 
provoke Appetite, - are great 
ſtrengtheners of the Stomach, 
which is the reaſon the Con- 
ſerve is uſed ſo much in Fe- 
vers, Looſneſs and Bloody- 
Flax, for which it is very - 
; good : The inward Bark of 
- the Branches and Root ſteep- 
ed in White-wine, are /preva- 
Tent in the Cure of the Yel- 
low-Faundice : ' A DecoCtion 
of 'the Bark, the Juice of the 
Berries, or the Juite. of the 
Leaves mixed with Vinegar, 
cure the Tooth-ach , occaſi- 


lace- it on the Fire, and be- 


| oned by flaxion of Rheums. 


ing thinly melred, put-in the j The Conſerve is-uſually raken 
Turpentine, incorporate them} with ſucceſs in Inflammartions 
well by ſtirring : then Tet it} of the Month and; Throat';' 


ſtand till the. next Da 


y ; cut | or more expeditiouſly, if ;the 
It in thick flices, and letall the ) Mouth be gargled with' ſome 


Water drain out, and melt it 
again; put in the aforeſaih 
Oils, Balſam, and Saunders, 


| _ * with the Sack ; ftir them well 


together again over a gentle 
. Fire for. the ſpace of an hour, 
that it may become thick ; 
and' being cool, uſe it for 
Wounds with G n-ſhot, Scalds 
with Lead , Sulphur , | Blaſt- 
ing, Oc. <# 

Wallam by Dr.. Hartman, 
which cureth green Wounds ' 
and a'Cut in 24 hours : Take 
Oll of Sr. John's-wort,zQil of ; 
Earthworms, Turpentine and- 
Maſiick, of each one ounce:; 
mix and-incorparate them over | 


2 gentle Fire, then put It vp, 4! 


- of the Conſerve diffolved in 
: Vinegar and Water. -- 
Warberries to- Pickle : 
Take the largeſt Bunches, fteep 
them an Hour or two in warm 
- Water" and Salt, then boil up 
the Water with more Szlt, ha- 
ving firft raken the Barberries 
-out : when the Liquor is cool, 
put in a few ſlices of Ginger, 
and 7 little lump of \Alom, and 
'then preſs the Barberries down 
with a Stone or Slate, cover 
them cloſe, and keep them for 
your uſe, Thus Medlars, Ser- 
vices, Grapes, and ſuch-like 
[Things, are / pickled to keep 
all the Year. | 


Takes 


Waxrberries. to P:eſerve ; 
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Take . the faireſt Barberries 
when they are ripe, ſtone 
them, and to one pound of 
Barberries put twa pound and 
a quarter of double refin'd 
Sugar ; / beat your Sugar fine, 
and lay your floned Barbernies 
in a Diſh, ſtrow ſome Sugar 
on them, then take the reſt of 
your Sugar, and make a bigh 
Syrup, with a little Water no 
"more then ro wet the Sugar; 


ſtamp and ftrain ſome other 


Barberries, take of the clear 
Juice and a quantity of Sugar 
'to it ;. when you put in your 
Barberries' into the Candy, at. 


Ems 


many of its Virtues are known 
but to a few. It is too well 
known to need a Deſcrip- 
tion, L 

Its Virtues; The Meal of 
Barly boiled in Honey and 
Spring-Water, reſolverh all In- 
flammations or Impoſthumes ; 
with Roſin,and Pigeons-Dung, 
it ripeneth all hard Swellings ; 
with Melilot and Poppy-ſeeds, 
it _ PR in the Sides; 
appliedPoultiſewiſe pretty hot 
and mixed with brulfed Quin: 
ces or Vinegar, it eaſeth the 
Inflammation-of the Gout in 
the Legs or Feet : The Aſhes 


* the Came time put in the clear 


juice with the double weight} Olive-Oil, is very 
il} Burns or Scalds. 
\them as quick as you can, for }' 


of Sugar to the Juice : 


t 
little -rime with quick boiling 
will do them. 

Barberrp=Tree, the Vir- 
tue : The inward Rind of this 
Tree boiled in White-wine, 
and every Morning a quarter 
of a pint of it drank, 1s very 
much approved for cleanſing 
the Body from cholerick Hu- 
mours, and freeing it from 
ſuch Diſeaſes as Choler cauſeth, 
viz. Scabs, Itch, \Tetters, 
Ring-worms , Yellow yJaun- 
dice, Boils; and the like. It 
is alſa-excellent for Agues and 
Burnings , ſcalding of 
the Liver, and the was. A 
Flux. The Berries bave the 
ſame Virtue. 

Barly : This is a com- 
mon Grain amongſt us, and 


of great uſe 1 mavy Caſes; 


will ſoon lofe colour; a | French Barl 


| put three quarts © 


| of burnt Barly ,mixed with 
good for 


Warlp - Bzoth : Take 
boiled in ſeveral 
Waters, and to a gone or it, 
Wateryboil 
them together a while with 
ſome whole Spice, then put 
in as many Raiſins of the Sun, 
and Currans as you think fir ; ' 
| when it is well boiled, put in 
Roſe-Water, . Butter and Su- 
gar, and ſo eat it. 
Warlp=Poſlet : Boil half 
a pound of French' Barly in 
chree pints of Milk, boil it 
tl it is enough, then put in 
a pint of Cream, ſome Mace 
and Cinnamon ; ſweeten it 
with fine Sugar, and when it 
is juſt warm, pour in a pint 
of White-wine, froth it' up, 
and eat it witha Spoon ; or 


=1r I the liquid part, and 


| 


it, | 
Warly-Pottage : Take & 
paung' 


— 


CC — —__y 


a 
T ———_—_— 


28 BA 


B D 


pound of hul'd or pearl'dBarly, 
cleanfe it well els, Husks, put 
it into 2 quarts ofwilk to ſteep, 
and boll it a _ ' _ when it 1s 
etty well boiled, put in a 
= ht Cream, an na, of 
Cit ſome Mace, a- little Stick 
of Cinnamon broken in ſmall 
pieces; and when' its thick 
enough, ſcrape ſome fine Su- 
r into it, and ſerve it up. 
Baſil (Garden) This com- 
' forts the: Heart, and expels 
Melancholy, moves the Cour- 
ſes, and cleanfes the Lungs. 
Take Juice of Baſil -2 pounds * 
Qik-Olrve, Sheeps-Swet, of © each 
# pound : boil till. the watery 
_ part is conſumed ; | then add Tiur- 
pentine a pound: Gum Elemi 
half a pound, Balſam Copivt 4, | 
ountes, and mix them well ; ſo} 
have you an excellent Balſam for 


all green Wounds, which if pre-. 


ſently applyed , - cures at the 
firſt application, It alſo eaſes 
Pains and Aches, and helps the 
Gout in any part: and is profs- 
table for old Ulceri, though of 
long ftanding. If they be wery 
much pt vs you may add to 
it upon that occaſion t0ev 
onr.ce of the yak a jou or 
half a dram of fine Verdigrije. 
There is another ſore, called 
Wild Bafi!, , which forces the 
Courſes and the «Birth, and 


Waftings | 
Fowls : ( 1;) Clarified Suer. 
(z.) Freſh Butter. (3.) Min- 
ced Sweet-herbs, Bntrer und 


removes Melancholy , being 


Þruiſed and infuſed m Wine. '| &: 
[| and/m like manner does the 


of Meats 02} 


excellent for-Mutton or Lamb. 


(4) Water and Salt. (5.) and 


eſpecially for a Flayed Pig, 
Cream and melted Buttex well 
beaten up together. (6.) Yolks 
of Eggs, Juice of Oranges, 
and grated Bisket : And if 
this be intended for large 
Fowl, as Buſtards, Peacocks, 
o Turkeys, you may uſe the 


ame. | 
» Bath fox the Legs : For 
Diſeaſes in the Legs make this 
Bath, Take Sorrel and Fumi- 
tory, bf each two handfuls, 
Nep one handful, Barly, Bran 
and Lupins, of each-half a 
handful, and a like quantity of 
Violet and Mallow-Leaves; 
white and black: Ellebor , of 
each an ounce, Honey two 
ounces, let them boil in a ſaſh- 
cient quantity of Water till. 
the third part be conſumed, 
and rhen bath the Legs with ic 
very warm. Ir is good for 
Sores, Scabs,  Borches, Boils, 
and Aches, and the Gour. 

Ba y=Tree :/' The DecoQ- 
on of the Leaves, Bark and 
Berries of this Tree, makes an 
excellent Barh for, the Dilſea- 
ſes'of the Womb and Bladder : 
The Oil of Bayberries'is very 
uſeful in cold Diſeaſes of the 
Nerves and Joints: + The E- 
leQuary is frequently uſed in 


Cly to expel Wind ; it alfo 
> yr Paine « of rhe Colick ; 


DecoQion of the Berries. in 
| Ale'or any dulcificd Liquor. 
Wvellium : "To make the 


Claret-wine ; and this laſt is 


TinQure of it, Take Bdellium 
Wl 
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in Pouder, one ounce, Spirit | 


of Wine ſixteen ounces, mix, 
digeſt,” and extratt a TinQure, 
which keep for uſe, This, as 
the Gum , eaſes the Colick, 
provokes - Urine and the 


Terms, expels the Afterbirth, | 


and is Traumatick and Vulne- 
rary.; The Doſe is from one 
dram to a dram and a half. 

"A Balſam againſt a Fellon : 
Take Sheeps-Suet 4 ounces : Oil- 
Olive 2 ounces ; Turpentine, 
Baellium in fine Pouder of each 
one ounce, melt and 'mix them, 
and apply it, it draws, eaſes the 
Pains, heals, and perfeti; the 


Cure alene, without any other 
application. | 

Beans MFtench ; . See 
F:ench Beans. 


Beef Blamode : To make 
the "beſt way : Take of the 
Fillet of ' Beef and the lean of 
Pork, fhred them together and 
ſeafon it; 'then take Bacon 
and cut 1t into big Lardons, 
row] them in Pepper and 
Salr, and lay them berween 
the Meat in the Stew-pan, 


and tet it ſtew eafty in its own | 


| 


| 


hang. it to drain in the Air, 
and dry it with a Linnen- 
Cloth ; Mince Tops of Sage, 
qe OY Marjoram, Savo- 
ry, and Thyme ſhred ſmall, 
get a quarter of an ounce of 
Mace, half a quarter of an 
ounce of Cloves, a ſlice or 
two of Ginger, half an ounce 
of Pepper, and ſome Salc, 
rowl them. up ia it, bind it 
up well, and pur it into an 
Oven and bake it. ; 

Weef-Pye : Take the But- 
tock of « Fat Ox, ſlice ifthin, 
mince it ſmall, and beat ic in 
a Mortar to a Paſt, rhen lard 
Te very well with Lard, and 
ſeaſon ir with beaten Spice, 
then make your Pye, and pur 
it .in with ſome Batter and 
Claret-Wine, and fo bake ic 
well, and ſerve it in cold with 
Muſtard and Sugar, and. gar-" 
nith it with Bay-Leaves. 

Week to Douce : Take the 
Butrocks, Cheeks, and Bris- 
kets of Beef, ſeaſon any of 
them four Days with Pepper 
and Salt, roul them up as even 
as: you can ; boil them in. a 


Broth, and it will be exceed- | Cloth ty'd faſt about, in Wa- 


ing ſhort and tender; 


will taſt like Veniſon. You 


may alſo make an excellent | 


Pye-or Paſty-of this;' putting 
Bytrer upon It. 

'Week to'Collar : Take the 
Flank, and when you haveta- 
ken out-the Sinews, the more 
Skinny part, and ſome of the 
Fat, pur'ir into as much Wa- 
ter-and*Safr as whHl- cover 'ir 


let_it ſtep three Days, then] 


, 


and | ter and Salt; and when it is 


retty tender, put it into a 

oop-frame to faſhion it round 
and upright; dry it in ſonie 
ſmoaky Place, or in the Air, 
and cutting it out 4a Slices, 
ſerve it up with Sugar and . 
Muſtard,, obſerving "before 
you dry it, to ſouceit in Was» 
ter and Vinegar, and alittle 
White-wine and Salt. 


Weet 
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Beet is hot and dry : Ic 
TJooſens the. Belly, and the 
Juice ſnuffed up the Noſtrils, 


occaſions ſneezing, ,and pur-. 


ges the Head : The Leaves 
boiled andeaten with Vinegar, 
create an Appetite : They ex+ 
tmguilſh Thirſt, - and ſuppreſs 
Choler in the Stomach. The 
| Juice of this Herb ſnuffed vu 
into the Noſtrils, gives ts 
to an inveterate Head-ach. 
The Tuice of | Beets is a . good 
Errhine,  ahd being for ſome time 
' ſnuffed up the Noſtrils, clears 
the Head of all manner of ſluf- 
ings, and brings away the Mat- 
ter which is the Cauſe.of Ape- 


plexies:' and if any, ene-be ſej-| part 


zed with an Apoplexy, it is good 
zo Syringe it ; pv Noſftrils, and 
when the | Fit is off, to 'uſe it 
Morning and Night, for 30 or 
forty Days for by that means in 
a Partil Apoplaxy, the Morbifick 
Matter" is fully brought away, 
and the Patient perfefily Fas 
WEenjamin : © This is an 0« 
doriferous, fragrant, and 
well ſcented yellow Rofin, or 
Gum, ; very. much uſed among 
the Perfumers; it attenuates, 
_ and +is/peRoral, | uſed chiefly 
inwardly againſt Catarrhs , 
| Coughs, Colds, Aſthma's, Ob- 
ſtru 


ions: of the Lungs : It; 


purges the Brain by ſneezing, 
End likewiſe fortifies the Heart, 


and. refifts, mgglignant Hu-/ 


Ou, being taken in Wine, 
of; 245 15 Rr , 
WBenzamin Dpirit : Put 
one Pound. Qf Be 1.10 
Gucurbit of glaſs, and diftill 


OE 


> - . in, a 


it in Balneo Marie, or a 'Sand- 
Furnace, and there will firſt 
come over a clear Liquor, 
which will have the odorife- 
rous Scent of Benjamin. 
Wenjamin , a TinQure : 


Take of Benjamin three oun- 


ces, Storax half an ounce, let 
them be poudered groſly, put 
them into a Ma or Bottle, 
ſo that either” of them may be 
but half filled, then pour on 
them reQified Spirit of Wine, 
ſtopping them cloſe, and co- 


vering the Veſſel with warm 


Horſe-Dung ; fo let the Ma- 
terfals digeſt - for . fourteen 
Days, then filter the liquid 


may, if yo pleaſe, - add five 
or ſix drops\ of Balſam of 
Peru,to give 1t the better Scent. 

This wonderfully whitens 
the Face and Hands, and is 
an excellent Waſh to take a- 
way 0 or any Deformi- 
ties; but you muſt not put 


above a dram ofit into four 


ounces of Water, which is ſuf- 
ficient to turn it” to the 
whiteneſs of Milk, and then 


It is called by the Beautifiers, 


Lac Yirginis, Virgins Milk. 
Bezoartick-Balſam;Take 


diſtilled Oil of Rue; . of Ci- 


trons, and of Oranges, of La- 


, and keep it cloſe ſtop- | 
ped in a glaſs Viol, and you 


vender, and Angelica, of each 
Ol 


half.a ſcruple ; | 
reified five drops, Cam 


| four grains, OHl of Nutmegs , 
half an ounce : ., make theſe 
into. a. Balſom by bruiſing and 


well ,incorporgzipg . over. 2., 
' gentle Fire, : I 


Amber 
e 
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Ir is good 'in Peſtilential 
Airs, and apopleFtick Fits, or 


_ any diſorder of the Brain. 


-Wezoartick-Pouder, is a 
very highly eſteemed thing, 
and excellent againſt all forts 


of Poiſons and Venoms; for 


it fortifies and defends the no- 
ble Parts, and expels the Ma- 
lignity by Sweat, or by in- 
ſenſible Tranſpiration. The 
Doſe taken in Sack, or ſome 
other Cordial-Wine or Water, 
is from a ſcruple to a dram. 
WBezoar-Dtone : The uſe 
of this is excellent in all pe- 
ftilential Diſtempers , w_ 
2 rare agge to forrifie 
ſtrengthen the Heart in any 
Pl or peſtilential Fever : 
Take a ſcruple or more in a 
ſpeonful of Carduus, Bugloſs 
or Borrage-Waters, and keep 
our felt moderately warm 
orning and Evening. 
Our 


our Phil. Medicine , cap. 2. 


\Take Mithridate 6 pounds : Vir- 


ginia Snake-Root,, Contrayerva, 
Zedoary, of each 6 ounces : 
Cloves, Mace, Nutmegs, Cubebs, 
Cardamons, Caraways, Rayber- 
ries, Funiperberries, Gentian, 
Winters, Cinnamon, Jamaica- 
Pepper, Black Pepper, Ginger, of 
each three ounces. : 'Saffron, Co- 
cheneel, Limon-peels , Orange- 
peels "(the yellow only) of each 
2 ounces; Roſemary and La- 
vender-flowers, Angelica, Bawm, 
Mint, Peniroyal, Sage, Savory, 
Thyme, Sweet-Marjoram, of each 
three handfuls :- Spirit of Wine 
pres Gallens , bruiſe whot are 


ezoardick-Water,, | in 


fo be bruiſed, and digeſt all to- 
gether for 14, Days ; then put 
thereto White = wine 4 Gallons ; 
diftil all in an Alembick with s 
Refrigeratory, and draw off three 
Gallons of pure Spirit, which * 
reſerve : then Change the Re- 
ceivver, aud draw off two Gal- 
lons more, which make into a 
Syrup with trebble refined Sugar, 
to which add the firſt diſtilled 
Spirit, ſhake them well together, 
ard let them ſtand till they are 
fine. It is good againſt Poy- 
ſon, Plague, ſpotted Fever, 


| Small-Pox, Meaſles, and all 


| ſorts of ign Fevers, curey 

Bitings of all forts of Serpents, 

and other Venomous Beafts ; 
comforts the Head, Brain, Sto= 
—_ On _ Bowels, 
by warming them, ſtrengthens 
the i Facrfities, cauſes 
a good Appetite to Food, and. 
a ſtrong digeſtion, eaſes the 
Colick , helps —_ 
and ſwoonding Fits, as alſo 
Sickneſs at Heart and Stomach, 
py the decays of > 4 
ture. It Bs a very, - 
dial, a ainſt Stineſs and 
DejeCtion of Mind, revives all 
the Spirits, and makes merr 

a fad and drooping Heart. It 


is - good againſt Head - achs, 
Megrims, Vertigo's, Lethar- 

ies, Dulneſs, Drowſinefs, 
Palſs, Apoplexies,'&c.. Doſe 
2 Spoonfuls or more, now arid 
thes upon any Llinels, or 0- 
ther occaſion. It is-good a- 
gainſt Surfeits, Covghs, Colds, 
Cararrhs, &c. % 


WBifopl, or 'T toa-blade: : 
This 
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This ſmall Herb growing up 
from a ns or bes _ 
thing of a ſweet” Savour 1n 1 
like Gaken - Mask, is good, 
being bruiſed or applied to 

een or. old Weunds; and 
alſo for Ruptures, the Herd 
being applied Poultiſewiſe 
when: the Parts are well truf- 


ed up. ; 
| Bilberries : Theſe made 
intq a Syrup, are cogling and 
aſtriagent, allay the Heat of | 
the Stomach , and quench 
- > oe SN 
WBirch-Bark : Ir is biru- 
minous, and. therefore nuxed 
ith Perfumes, it renders a 
wholſom- __ wy dong bmw 
as it is burn e 
or Muſhroom, of it has an 


aftringeat quality, ſo that ir- 
very iran 


The Tree being pierced in tl 
Spring befor? 
come forth, yields a very whol- 
ſam and nouriſhing Liquor a- 
gainſt the Dropſie. | 

Birch - Tree - Leaves : 
Theſe are —_—_ dry, clean- 
ſing and reſolving, opening, 
and birter, for- which Cauie 
they are* much available in; 
Dropfies, ' and the Scurvy,, 
and- taking away ' the Scurt: 
and Deformities from the 


Skin, and the decoQtion of |' 


them in Water or White wine 
19very 
Sores or Breakings-out 1n any 
Part of the Body. 
Wirds-foot : wn i of a 
drying quality, and therefore 
uſed Ficcebfuily in Drinks or 
F 


me- 


ely ſtops Blecding.: 


ood --to wath old : 


| 


the Leaves | 


| Potions to be given for 


Wounds, -as alſo to be applied 
outwardly. Tr alſo helperh 
Ruptures, being taken in- 
wargly. 
Wigket : To make Bisket 
the beſt way, Take half z 
eck of Flower, four Eggs, 
alf a gyat of Yeſt, an ounce 
and a half of Anniſeeds; make 
theſe into a with freer 
Cream and cold Water ; fa 
ſhion it ſomewhat long, and 
when it is baked, and a Day 
or two old, cur it into thin 
ſlices like Toaſts, antl ſtrew 
them over with poudered Su- 
gar, dry it in a warm Stove 
or Qven, and fugar ir again 
when dry ; and fo do three 
or four times, and” ſo pur 
them up for uſe. 
 Wisket ( Naples) : Seo 
Naples Bisket. 
Wiſkozt the Greater :. This 
is cooling and drying, the 


| Root is harſh and #ftringent, 
being moſtly uſed to ſtay Vo- 


mittings, and ta prevent Abor- 
rion, &c., The Pouder of the 
Root mixed with Conſerve of 
Roſes , prevents ſpitting 6f 
Blood, as alſo the Bloody- 
Flex: . It ſtops the immode- 
rate Courſes, and the Pouder 
ſprinkled on freſh Wounds, 
ſtays Bleeding. 
Take of the Roots of Bi-. 
ſtorr and Torment, of each 


an ounce; of the Leaves of 


Burnet, Wood - ſorrel, and 
Meadowſweet, of each a 
handful ; burnt Harts-horn 
an-ounce : boil them in three 

punts 
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ints of age to the | Morning, Nom and Night for 
nſumption of a third - | ſome few _ 
then add three ounces of Red } Biting by a Snake, Adder 


Roſes, ſtrain the liquid part, 
and take fix ſpoonfuls a | Day 
if you ſee convenient. 

For Spitting Blood, or inward 
Bleeding, Take Biſtort in fine pou- 
der, Catechu in pouder, Jeſuits 
Bark in pouder,, Henbane- ſeeds 
bruiſed, of each 2 ounces ; choice 
goodBrandy @ quart ,nix,digeſt ten 
or twelve days, ſhaking it once ov 
twite every aay; then let it 
' ſtand and ſettle 2 days, after 
which pour off the clear MCinFure 
for uſe. Doſe one ſpoonful, and 
upon extremity two ſpoonfuls , 
Morning. and Night, in a Glaſs 
of Ale, or Alicant Wine. 

Biſto:zt-Ulater ; Ir is ex- 
cellent in making the -white 
Potion fora Gonorrhes, 4nd the 
Whites in Women : The freſh 


Root made into a the Gonr'd 


eaſes rhe Pain in the Gour. 
The Herb is cold, dry and 
aftringent, ſtays fluxes 1n the 
Bowels, alſo Vomitting, and 
brings a diſordered Body into 
a good 'Temper and Habit. {/ 
The White Potion is thus made: 
Take Strasbourgh - 'Twrpentine 
3wo ounces ; Tolks of three new- 
. laid Eggs; mix them together 
by grinding in a Mortar, then 
take New Milk three quarts, ſwee- 
ten it with fine white Sugar three 
pe of @ pound; the: Sugar 
eing diſſelyed, mix the )lk with 
Turpentine an! Eggs, and it is 
done : This cures :he Running 0 
the Reins, (afrer due purging) by 
raking. half a pinn-of it every 


® 
. 


or Mad Dog : Take Scordium, 
Angelica, Rue, Centaury the Leſs, 
of each a pugil ; Butter-Burr half 
a pugil ; Roos of Elecampane half 
an ounce ; a Cleve or two of Gar= 
lick : beat all well together, and 
Squeeze out the Juice, to which 
add Mithridate a dram and half : 
mix, diſſolve, and drink it up 
for a Doſe, which repeat © Morn« 
ing and Evening for a Week, if 
it be the biting of a Mad Dog. 

. Black=-Bird:lIf ſhe be thick 
and hard iry the Vent, rhen ſhe 
| is Fat ; and if Limber-footed, 
| then new kill'd ;* bur if thin 
in the Vent, and. dry, then 
ſhe is both Stale and Poor. | * 

* Black-Puddings:To make 
theſe the beſt, and far exceed- 
ing the common way, Boil 
the Umbles of a Hog tender, 
'take ſome of the Lights with 
the Heart, and all' the Fleſh 


about them , taking out the 


Sinews, and mincing the reft - 


very ſmall ; do the like by the 
Liver : add grated Nutme 

four or five Yolks of Eggs, = 
pint of ſweer Cream, a quar- 
ter of a pint of Canary; Sugar, 
Cloves, Mace and Cinnamon 
finely poudered, a few Carra- 
way-ſeeds, and a _ 
water, a pretty quantity © 

Hogs-fat, and ſome Salt : roul 
it up about two Hours before 
you pur it into the Guts, and 
then put ir into them after you 
have rinſed theni in Reſe- 


water. 
Wla- 
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Wlama to Make: Take 
a Capon, per boiled or roaft- 
d,” and mince it ſmall ; then 

lanch s pound of Almonds, ' 
and beat them finely till they 
become a Paſt ; beat the min- 
ced Capon among it with ſome 
Roſe- water, mingle it 'with 
Cream, and ten Whites of 
Eggs, and grated Manchet : 
then ſtrain all the. foreſaid 
things with: Salt, Sugar, agd | 
in a 


a little Musk, boil them 
clean Pan or broad Skillet to 
the thickneſs of Pap ; fiir it 


© Wb 
" into a fair Diſh; -and when it 
is cold, three ſlices in -2 


oy 

 Diſh,: and ſcrape on Sugar. _ 
iiiers to Draw : If any 

would draw a Blifter well and 

effetually, there is nothing like 


| che Emplaſtrum Epiſpaſticum, 
| or Bliſtring Plaifter of the oy” 


which is made of Melilat Plai 

2 0unces; Turpentine I ounce : Bur- 
gandy-pitch with 3 drams, mixed 
together, to which 4s added one 


1 ounce of Ponder of Cantharides,the 


Heads, Legs and Wings being caſt 
away : You may apply it at Night 


| going taBed, and let it lie 12 ori s 


Hours, according to the nature of 
the Part it is applied to, for in 
ſome fleſby places the Bliſter will 
riſe in ſame Hoars leſs time than 
it will in others leſs fleſby. In draw- 
ing of Blifters with Cantharides, 
fome tewder Bodies are apt to have 
# piſſmg of Blood withal , at 


2 
Yolks 
fide of your | 

- up your Paſt.quick, and 
not too dry. | 
| | er another way : 
Take half a pound of fine 
ſearſed Rice-flower, put to it 
' a quart-of Morning-Milk, ſet. 
abroad Skillet, and ftrain them 

- "Into at. ſer it on a gentle Fire, 
and tir it with a ſlice; and 
when it is a little thick, take 
it from the Fire, and put in a 
of a pint of Roſe-' 

water ; {ct it to the Fire again 
and ſtir it well, and in ſtirring, 
| beat it.to the ſides of the Skillet, 
and when «t becomes as thick 


[7% 


| wVeniency, is «40 arink largely and 


lzaft 8 vehement heat and” ſcald- 
ing of the Urine, and great ſharp- 
and pain in making Water : 
only Remedy for this Incan- 


tifully of Barly Milk,made of 
hull'd Barly boiled in Water(caſt- 
ing the fir} Water away) add- 
ing to it when boid a double or 
trebble quantity of Milk. 
| Blites: This Herb<aten 
as. a boiled Sallad, looſens the 
Belly, cools Heats of the Sto- 
mach and Bowels : The Juice, 
which may be taken to four 
.Qunces, provokes gentle Vo- 


' Tuice is very cooling, and- al- 
ays the Heaz of the Blood, al- 


as Pap, take it off, and PI 


abates 


mits.. A Syrup made of the - 


fo of the Liver and Spleen, _ 


, 
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abates the Heat of violent 
burning Fevers, and a Saline 
Tin&ure of it opens ObſtruQi- 
ons, cools the Reins and Blad- 
der, provoking Urine. 


WBiood extravaſated : Grate - 


or raſp the R of well 
own undedks: fore a fine 
, Pouder, ſpread it on a Linnen 
Clogth, bind ir quize round 
the affefted Part, and renew 
it twice a Day. 
WBlood-ſpitting : This is 52- 
gond all. Take Catechu in fine 
Pouder 2 ounces ; good Brandy 4 
pint, or better ; mix them, and 
in 24 Hours you will have 4a 
arep Tintture , of thy clear of 


which you may give the Patient | 


# large ſpoonful at a time in a 
glaſs of Ale, or Red Wine every 
Morning faſting, an Hour before 
Dinner, and at Four in the Af- 
ternoon ; and at Night going to 
Bed, let them alſo take 2 or 1 
grains of my Volatile Lauda-, 
num, if the Bleeding is much, or 
very extream. | 

Wlood to Dtanch: Take 
Hungarian Victriol and Alom, 
of each half a pound, Phlegm 
of Vitriol ten pounds, . boil 
them till the Virriol and Alom 
are diffolv'd ; and-being cold, 
filter them through a brown 
Paper; and if any Cryſtals 
; ae ſeparate the Liquor 

om them, adding to each 
© Pound an ounce of Oll of Vitri- 
ol : Dip a Cloth into this Li- 
quor, and apply it to the Part 
affeQed. 


» Blood to Sweeteri : Take 
of the beſt -and cleareſt Red 


| 


Coral an ounce, redace-it (by 
yrmmy it very” well on a 
cone or Porphyry) to an im» 
palpable Pouder : Take a dram 
at a time of this Magiſtery 
made without Acids, as long 
as you find you've occaſion. - 

This Pouder being taken, de 
ftroys all Preternatural Acidities 
of rhe Humors, which cauſe the 
Scuruy, Dropſie, Gout and Scab- 
biueſs; befides,it cures heart Burn- 
ings upon the Spot. 

Blew-Bottles : The diſtil- 
led Warer of the Flowers give 
help in theInflammatrions of rhe 
Eyes,and in drying up and heak 
ing putrid Ulcers, : The Pouder 
of the Flowers taken inwardly, 
are very effeQual in the Jaun» 
dice. ; 

If you would hatje this Water 
keep without growing muſty, or 
having a mother upon it; you 
muſt pur to every quart of it 
fix ounces of good Brandy; and 


| notwithſtanding the Spirit , it 


will do yet more good in an In- 
flammation of the Eye. 
WBody-bound :. Toremedy 


[nt boil in a large 


orringer about a handful pf 
the Leaves ofCommonMallows, 
and le the Party ſup them up 
before Meals. 

For # Coſtive Body there are 
but few Medicines, equal to Sal Mi- 
rabile, which may be given from 
half an ounce to an ounce, diſ- 
folwd in @ Glaſt of Warm Wa» 
ter : It works gently, and with- 
out griping. Or you thay at Bed. 
time take 10 grains of our Ca. 


thartick Laudarumy js {ooſeng 
D z the 
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he Body,. and gives & Stool or | {weet Butter, and ſtop up the 
two, - ſometimes more the next | vent; and if you- would have 
*' day in the Afternoon. ir keep long, bake it in an 
Wole Armoniack : To (Farthen Pan, and filling it up - 
prepare this, you need no more | with Butrer, it will, if it, be 
then moiſten it with May- | Not ſet in 'a very moiſt place, 
dew, or any other Dew not | keep a whole Year; gr before 
too groſs, and dry it in the | you put the Fleſh into the 
' ſhade. Pye, you may lay it in ſoak 
Rain-Water will ao gs well, | two Days, then parboll it, and 
and then you may give it from a | bake it in all Points. ſeaſoned 
* Seruple to half # Dram, 1gain# | as before. 
Heart-burnings, nnd Vahement | . Box:Leaves: Dry them 
Pains of the Stomach. .and pouder them ; then rake 
 'Bozrage: This is one of | from one dram to one and. a 
the four Cordial - Flowers, it | half : "They purge gently ; ſo 
comforts the Heart, cheers | does the DeceCtion of an ounce 
Melancholy, revives the faint- | and a half of them in' Whey, 
ing Spirits, and purifies the | or ſome ſuch like Liquid. 
Blood : The Water of it is | Bramble - Berries, or, 
good for Inflammations of the | Black-Berries : The Ber- 
Eyes, and for Fevers ;, and the | ries 'not quite ripe, are very 
like virtue has theConſerve | aftringent : 'A DecoQtion of 
made of the Flowers: The ; them, heals ſore Mouths, and 


| 


Conſerve of the Flowers mix- | allays the Heat of Fevers. 


ed with Wine , opens Ob- After a due Cleanſing, this 
firuQtions in the Female Sex. 4'Deco#ion is good to flop Fluxes 
Wo:e Baked :. This is uſu- | of al kinds : but you muſt give 
ally meant of the Parts of a 7t thus, Take of this DecoQion * 
wild Bore, though it will in- | Zalf a pint; of good Brandy two 
diffetently ſerve for any : | ounces mix it s # draught to 
Take the Leg, ſeaſon ag be given 3 or -q times @ day. 
well, and then lard it wit | Brawn W;oiled; Cut a + 
Lard ſeaſoned with Nutmeg, | Collar - of Brawn' into flices, 
Pepper, and beaten Ginger; | and lay it on a Plate in an 
lay ir, the Bones' being taken | Oven ; ' and when it is broiled 
our, in a Pye with fine, but\ enough, ſerve it up. with the 
ſtrong thick Cruſt ; then ſprin- | Juice of Oranges, Pepper, Gra- 
kle ic over with the foremen- | vy, -and beaten Burter. 
. tion'd Spices and Salt,' putting W:awn ofa Pig ; Let not 
a few whole Cloves and Bay- | your Pig be ,any way ſpotted, 
.Leaves on it,with large flices of | yer pr large and fat, and 
Lard, and ſtore of Butrer : ein ſeatled, draw and bone 
an1 being baked, Jiquor it with | it whole, only the. Head being 


p Curt 
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cut off ; then cut it into two 
Collars overthwart both the 
ſides, and being waſhed, ſoak 
them in Water and Salt ewo 


Hours ;' then dry them with 
a clean Cloath, and ſeaſon the ' 
inſide with minced Lemon- , 
peel and Salt ; roul them up 
even at both ends, and pur 
them into a clean Cloath, bind 
them about very tite, and 
when the Water 15 boiling, put 
them in, . adding a little Salt, 
keeping the . Pot clean ſcum- 
med, and when they are ſuf- 
ficiently boiled, hoop them, and 
keep them in an even Frame; 
and being cold, put them in- 
to a ſouced Drjnk made of 
Whey and Salt, or Oatmeal 
boiled and ſtrained, and then 
put them into ſuch a Veſſel as 
you can conveniently ſtop up 
from the Air, 

B2awn to Douce : Take 
a fat Brawn about three Years 
old, 'and bone the Sides,cut the 
Head cloſe to the Roots of the 
Ears, and cut fine Collars of 
a ſide Bone, and hinder Legs, 
an inch d in the Belly 
. than on the Back, bind them 
up equally at both ends, ſoak 
them in fair Water and Salt 
a Night and a Day, put them 
into boiling Water , keeping 
the Pot continually ſcum'd ; 
and after the firſt quick boil- 
ing, let them boil leiſurely, 
pytting in Water, as it boys 
away, and ſo leſſening the 
Fire by degrees,let them ſtand | 
over ita whole Night, then be- 


them} off into Moulds of dee 
Hoops, bind them about wi 
Packthread, and when they are. 
cold, put them into Souce- 
drink made of Qatmeal ground 
or beaten, ang Bran boiled in 
fair Water ; being cold, ſtrain 
it through a Sieve, and put- 
ting Salt and - Vinegar to it, 
cloſe up the Veſſel rite, and 
ſo keep it for your uſe. 

If you would have this Pickle 
to continue good, ' and preſerve 
your, Brawn through the-whole 
Tear, you muff put Spirit of 
Wine, or choice Brandy to it, 8 
quart to every three quarts or gal= 
lon of Souce-drink : 1 have pro- 
[ved it, and it does admirably, 
nor- will the Brawn taſt. at all of 
the Brandy : It is a Secret in al 
ſorts of Souce-Drinks and Pickles, 


| worth knowing. 


Bread, rhe' French way : 
Take four pound of Wheat- 
flower very fine, a pint of 
new Ale-Yeſt, beat the Whites 
of ſix new-lay'd-Eggs, mingle 
them together, ' adding three 
ſpoonfuls of Salt finely beaten, 
then fo much Milk. and fair 
Warer, an equal quantity, as 
will make it into a Dough, ſo 
that it may be pretty ſtiff: 
and having worked it well 
that it becomes, of an even 
mixture in all Parts, cover 1t 
with a wooden Tray pretty 
warm, and when the Qven is 
prepared for recewing ir, make 
it into Rouls, or as you pleaſe, 
and when it riſes and be-+ 
gins to look browniſh, -taks 


ing between hot and cold,take 


ir pur, chip off the Cruſt 
D | | 


3 while 
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whilſt ir is pretty hor.  - *"; | 
Bream Dttwed: Scald, 
and Waſl him well, -preſerve 
his Blood, in which you muſt - 
Stew him; by addircg- thereto 
Claret. Two flices of Raced 
 \Ginger,. the Pulp of three 
. arters of 2 pound of Prunes, 
iled and- ſtrained into the 
Broth ;. Vinegar, Salt, and an 
Anchovie-or two ; ſome ſweet 
Herbs with Horſe - Raddiſh- 
Roor, ſtamped and ſtrained : 
Let not your Fiſh have more 
Liquor rhen will juſt coveri ; 
being enough, ſome But- 
ter, with a httle Vinegar, in 
which the Bream was ſtewed, 
beat them up together, "ther 
diſh up your Fiſh, pouring the 
Butter thereon, and garniſh 
your Diſh with Barberries, Q- 
ranges, and Lemons. 
Breading Meats or Fowls : 
Theſe being divers 'ways to 
be done, it is neceffary they 
ſhould be - here fer down in 
order to prevent their being 
Frequently mixed, arid not 
readily found upon occaſion. 
(1.) * acer, mixed ' with gra- 
ted Bread. + (2.) Sweet-Herbs 
drie® and powdered , mixed 
with grated Bread. (3.) Le- 
mon-peel dryed., ſo thar it 
may be beaten into Powder, 
or oe 6 0m ſcraped very 
| fmall, and mixed with grated 
Bread and Flower. 
r finely beaten and mixed 
with Cinnamdbn, grated Bread, 
and fine. Flower, (5:) Cort- 
ander-ſeeds, Fennel-ſeeds, Cin- 


4) Su-| 


en and mixed with Flower. 
' (6.) Por young Pigs, beaten 
Yolks of Eggs, beaten Pepper, 
Nurmeg, and Ginger mixed 
with grated Bread, and a little 
fine Sugar. (7.) Sugar, Bread 
and Sak only mixed. © This is 
generally known by the Name 
of Dredging or ſcattering over 
the Fowl, or Meat, whilſt roafſt- 
ing, to keep it up fo a 


the Heat of the Fire, or run- 
ning out into theDripping-Pan. 
. | Breaſt Pained : This is ei- 
ther :occaſioned by the empti- 
neſs of the Veins, ot a prick- 
Ing cauſed by virulent Ha- 
mours :. To remove this grief, 
' take” a piece of Flannel of a 
deep blue Colour , ſo often 
| dipr in the Dye, till it looks as 
if it were black;. anoint the 
Breaſt with this rtrixtute, Take 
Oil-Olive, Sheeps-ſuet,of each four 
| Ounces 3 Oils of Amber, of . Anni« 
feeds, of Roſemary and Juniper- 
| Berries, of earh oye onfice : mix 
them, and anint therewith. 

Breaſt afiQed with Cold : 
Take Oil - Olivi; Sheeps-fuet , 
of each half » yound; 'melt them , 
together, and add ther:to Saccha» 


rum Saturni fix ounces, mix them * 


and driſs therewith twice s day. 

This is Better : Take fat Fran- 
kincenſe 8 ounces, Oil of Amber, 
Oil of Roſemary, of each three 
dyams : mix and make an Em-. 
plaiſttr, which lay over the Pit 
of the 'Stomack, letting it lie as 
long as it will ftick. 


namon and Sugar finely beat- 


T5 


| Wzeaft Sore ; This 


comes 
many, 


colour, and ſecure the Gravy 
from too much evaporating by 


a 


| 
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many tirhes throtigh want of 
Milk, and frequently free 
Child-birtk : To remedy this; 
Take of Barrows-greaſe half a 
pound , ,yellaw Bees-wax an 
ounce, Gum Elemi five onn- 
ces, Venice - Turpentine one 
ounce; pur theſe into a Skillet 
with 7 quarter of a pint of fair 
Water, and ler them fimper 
over a gentle Fire, ſcumin 
off the bubling Froth , an 
pour it into an earthen Pan to 
cool: when it is cold, rake it 
out of the Pan, and ſcrape off 
the Dregs or Droſs at the bot- 
tom ; melt it again, and refine 
it over the Fire, and ſo maki 

it into Pldiſters or Cere-cloaths, 
apply it to the Place grieved. 
Az excellent = for this purpoſe 
is Emylaſtrum de Minio, which 
may be ſpread uporr Clohath, and 
applied warm, letting it lie as ling 
as it will flick, and then renew- 
ing it : but” for a Day or two} 
” you lay on the Plaiſter, let 
the Breaſt F/ bathed wery wel, 
Morning and Evening, with the 
Powers bf _ Amber, and then ap* 
ply the Emplaifter. "Oo 
Breaſts of Women : Wo- 
mens Breaſts, eſpecially after 
their Lying-in, contraCQt a 
hardnefs, and are ſore, occa- 
foned by groſs Humours fixing 
there : to remedy this, Take 
two Turnips, bake them in an 
Oven till they are very tender, 
then preſs- out the Juice a lit- 
tle, and maſh them 1n a wood-. 
en Diſh or Mortar; ſcrape on 
them an ounce of Bale-Armo- 
. kiack, and make them into a 


| 


Poulrice with freſh Butter ; and 
being layed to the Breafts very 
warm on a hot Linnen-Cloth, 
they will take away the Pain. 

' This Ointment is incomparable 
to' anoins with: Take Sheeps- 
ſuer 4 ounces ;* Oils of Anniſceds 
and Amber, of each half ay 
olance: mix them, it wilt do 
wonders, F 

Wreath, Shortneſs thereof 
to help: Take a quarter of 
# pound of blue Figs, - an 
ounce of Licorice, Caraways 
and Anniſeeds, of each half 
an wages, By; 4 Fro = 

uarts of 'Ale till a pint 
Sakinred, and then ſweeter it 
with Sugar-Candy : Drink half 
z pint Morning and Evening. 

Thir ſcarte' evir fails: Taki 
White-Port-Wine 4 ounces; Cin- 
namon - Water half aw ounce : 
Spirit of Harts-horn a dram and 
balf :» mix for a- Diſe. 

Wreath to Sweeten > Take 
pres F p—_ = rops of 
Roſemary,Sugar , Clovey 
and Mace, of each two drams, 
Cinnatnon one dram z dry 
theſe, and beat them into fine 
Powder. About a Dram of this 
at 2 time in a new-lay'd-Egg, 
ſuckr up faſting Morning and 
Night, clears the Lungs from 
offenfve Matter, and ſweetens 
the Breath, 

Chew in the Mouth theſe . 
Grains: Take Catechn in fine Pou- 
der 2 ounces ; Nurmegs in Powder 
one ounce ;. trebble refined Sugar 
4 ounces ; Oil of Lemon Thyme 
two drams; Muik &4 grains; 
mix, and with Gelly of Gum Tra- 


D 4 gacanth, 
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gacanth, make a Maſs for grains, 
which dry,” to be chewed in the 
WB:cok-lime is.excellent in 
the Scurvy; wu powerfully 
expels the Stone.in the Blad- 
der and. Kidneys ; it provokes 
the Courſes. For the Scuryy, 
Take the Juice of Brook-lime,, 
Water - Creſſes, and- wie 6 
graſs, of each half a pint,; the 
Juice of Oranges four ounces, 
fine Sugar two;pound.; make 
a Syrup of ir, and rake a ſpoon- 
ful of it 'in your ordinary 


B20keu-Bellp:, or Bur- 
ftenneſs: Take -Cranes-Bill, 
nſually' called Columbinum-, 
' reduce the Roots and Leaves-to 
e fine Pouder ; - take about half 
2 ſpoonful of this. Night and 
Morning for about threeWeeks 
together , ;. waſhing it down 
with a ſpoonful or two af Red 
Wine or Claret. > -. oy 

You muſt alſo have @ Truſs 
well fitted. to the Belly of the Pg- 
tient, and Place broken, othor- | 
wiſe at other Remedies will a | 
worhing, il, 

WB:00m : The Root of this 
is an excellent. Opener, being 
one of the five opening Roots, 
and is principally made uſe of 
for ObſtruQtions 'of the Liver, 
the Urine and the Courſes. 

- The Afbes of Broom infuſed in 
Ale, awd that Ale drunk as daily 
Drink, is an excellent thing a= 


—_— 


W2oom-Bape.: The Herb 
or; Roots of this are to be had 
Candied, and -are_ very. good 
in the Diſeaſes of the Spleen 
and Melancholy... 

Both, very excellent; Par- 
boil two young Cocks, the 
Legs and Wings being cut off; 
ſcpm the Water you boil 
them in very clean : then take 
them out, and waſh .them in 
told Water, and with a pint, 
06E--Rheniſh «- Wine, and two 

arts of ſtrong Broth ,. pye 


# 


| them. into a, Pipkin or . conve- 


nient' Veſſc], add two ounces 
| of China-Root, and an ounce 
and; half . of Harts-horn, with 
an.ounce of Cloves, Mace; 
Pepper and Ginger mixed ro- 
pri : ſeaſon it with a little 
alt, and cover. the, Pipkin 
claſe, and ſet. it in a Pot of 
boiling Water, ſo that the Wa- 
ter get not into it: ler it. boil 


{ for fix Hours, then pour out 


rhe Broth, ſqueeze. it into. the 
ceo Lemons, and ſerve ir. 
This. is excellent to ſtrengthen 
ar reſtore. decayed: Bodies af- 
ter Sickneſs, and for ſuch as 
are Conſumptive.  - 

_ Broth, Strong and Savoury 
made-for the Queen on Morn- 


. 


| 


ings, Make very good Broth, 
with ſome Lean of Veal, Beef 
| and Mutton; and with a 


Brawny . Hen or young. Cock. 
Afrer 41t is ſcummed, put in 
an Onion quartered ( and if 
yan like it, a Clove of Garhck) 


gaunſt the Dropſie, chiefly. the 
Dropſie Aſcites : you mgy. put a 
pound of the Aſhes into -tw9 Gal-. 


| 


| 


tens of Ate, 


- 


a little Parſley, - a... Sprig of 
Thyme, as much Mair, a little 
Bawm, ſows Crjpoder Seeds, 


ed, 


\ 
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bruiſed, and - very litle _ 
fron ; a little Salt, Pep 
Clove, When all the Subſtance 
is boiled out of the Mear, and 
the Broth. very. good, you may ' 
drink . it ſo; .or pour a little 
of it upon toafted fliced Bread, 
and ſtew it till the Bread have 
drunk up all that Broth ; then 
add a little more, and Stew; 
ſo. adding Broth” by little and ? 
little, that the Bread may im- 
bibe it and ſwell, whereas if 
you drown it at once, . the 
Bread will not ſwell and grow 
like Jelly ; and thus you will 
have good Pottage;; you may 
add Cabbage, or Leeks, ot En- 
dive, or Parſley-Roots, in the 
due time "before the Broth 
hath ended Boiling, and time 
enough for them to become 
render. In the Summer you 
may.. put in Letrice, Sorrel, 
Purſlane, rwoiny and Buglofs, 
or. what other Pot-herbs you 
like; but green Herbs do 
rob the Strength, Vigour and 
Cream of the Potrage. 

Both,” Ariather : Take a 
Leg of Veal, or other Knuckles 
of Mutton'or Veal, being well 
ſoaked in divers Waters, and 
the Blood dryed clean out : 
put it a Boiling. in faic Run- 
ning Water; keep it ſcuming 
during the boiling : when it 
is almoſt boiled, you may. add 
a Faggot of Sweet Herbs, large 
Mace 'and a little Salt: your 
Mear may. be ufed for Service, 
but preſerve your Broth in a 
Pipkin. | 


Wuile to Help : Bathe the | 


bruiſed pal very well with 
the Powers of Amber ; which done, 
apply the following Balſam : Take 
Sheeps-ſuet,” Oil-Olive, of each 
4 ownces : Gum Elemi 3 ounces ; 
Turpentine one ounce: melt and 
mix them together ' | 
Brutſe in the Head : Take 
Rofin, and a little Red-Deer's 
Sner, Camphire; and White- 
wine, ſet them over a mode- 
rate Fire till it boil, then ſtrain 
it and beat it till it comes to an 
Ointment, over a ſomewhat 
gentle Fire, and. anoint the 
lace gieved with it as hot as 
you can, and chafe it in. 
— Brutſe, with great Dwel- 
ling: Take Hemp, Tow, or 
ax, moiſten it with Brandy, 
and ſpread it over with Ho- 


ney ; then ſprinkle Brandy. a- 
gain upon the Honey, and ba» 
thing the ſwelled Part with 
ſome Brandy very warm, lay 
on the other, and it will nor 
only fink the Swelling, but give 
eaſe to the bruiſed part. by diſ- 
perſing the gatheringHumours. 

There is mithing better, then 
firſt to bathe the Place affetted. 
with the Powers of Amber, and 
then to apply Emplaſirum Diachy- 
lon cum Gummis, renewing it 
once in two days. 3 

Wugxs to Kill: Take 
Wormwood, and Rue, of each 
a good handful, and mix them 
with common Ol], and put to 
them as much Water as Oi, 
that the Oil and Water may 
cover 'the Wormwood and 
Rue ; then boil it till all the 


Water is boiled away ; then 
tr: in 


# 
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fitain 'the Oil ont from the | 
Herbs, and mix it with Shee 
facr as mich as the Oll, ano 
the Bedſtead with it, it is an 
Tnfallible Remedy. | 
Butks-hozn : This is a 
ſmall Planr or Hetb growing 
and ſandy indy, 

and cones up with ſome_ of 
4rs Leaves jagged or [noun g 
out at the fjdes, like the Horns 
of a Brick, from which Allu- 


fron, I fu ſe, it takes its 
Name. This 8 a kind © 


Planrane different from ſome 
others, and has a quality of 
binding and drying. The De- 
coftion in Wine drahk, and 
the bruifed Leaves outwardly 
dpplicd, .eaſe the Pains, and 
remedy the Bitings of moſt | 
eng tr Cramer. avg the | 
fuice hel thoſe that are 
on_ Neck the Stone or | 
3ravel in the Kidneys, Blad-. 
der, or Reins, and ſtops Rleod- 


ing. - 

inward or outward it.is a good 
vulnerary Herb; it is uſed in 
the Yellow-Jaundice,. and Ob» 


ae | 


Buglol s : Take the Juice 
| 00s clarified Je 
d, White Sugar 2,-pound 


of 
IS 
ol p to a Syrup. 'This 


P F, : mM u 
Syrup che the | eart, pre- 


efits ſwooding Fits, and expels 


Bpocnoly, 
| all6rk $-G0od, the 1ta- 
lian way : Break the Bones fo 


that the Fleſh may be as little 
mangled with them as may be, 
waſh it very clean in ſhifted 
Waters, and let it ſteep three 


f | or fotir hours; then boil it in 


Water with ſome Bolonia- 
vanſage, and a piece of inter- 
larded Bacon; and when they 
are tender boil'd, diſh them 
op ahd garniſh them- with 
Flowers and Greens, and ſerve 
theth up with Mnſtard and Su- 
gar in Saucers. 

Biullock's-Chees; to Bake 
and eat. Hot : Take your Cheek 
and ſtuff it well with Parſly 
and Sweet Herbs chop'd, then 

ur it inte a Pot with ſome 
aret-wine, and alietle ftrong 
Beer, and ſome whole Spice, 
ſeaſon it with* Sak for your 


taſte, cover your Por and Bake 


ftruQions in the Liver, Reins 
and Bladder. 

«Take Bugle Leaves 6 handfuls, 
braiſe them-; Sheeps-ſuet , Oil- 
Oliv:, of each 10 ounces, mix 
and boil till the Herbs aro Criſp : 
then ftrain out by preſſing : to the 
the preſſed-forth Liquor, add Tur- 
pemtine 8 ounces; Gum Elemi 
' G ouncer ; Wax 5 ounces; mix 
and make a Balſam ; it cures 


\ 


it,then take it out, pull out'the 
Bones, and ſerve” it up -on 


toaſted Bread with ſome of the 


or. 

wlock's - Theek Baked, 

to ear Cold : Take two. fair 

Fat Cheeks, lay them in Water 
one Night, then take out eve 

| Bone, and ſtuff it well with all 

manner of Spice'and Salt, then 

put it into a Pot, one Cheek 

clapped cloſe togethes upon 


Wounds many times at one dreſ- 


| | the gther'; then lay it 


' with 


CI 


OVer - 
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with Bey-leaves, put in a quart | 


of Claret-wine, ſo cover the 
Pot and bake it with Houſhold 


. Bread; when you draw it, 


pour all the Liquor out, and 


- take only the Fat of it, and 


ſome melted Butter, and pour 
in again , ſerve it cold with 
Muſtard and Sugar, and dreſs 


it with ARIvG, it will eat 
on. 


like Veniſon 
Wultock's-Cheek to Stew : 
Having cleaned, ' well ſoaked 
and ordered "them, by taking 
out the Bones, after you have 
half-roaſted the Meat by ad in- 
different quick Fire, ſave the 
Gravy, and put them into. a 


ra 

Pipkin with ſome - Gravy and 
Chrer:wing alſo ſome ſtrong 
Broth; ſhced Nutmeg 
Ginger, Salt and Pepper, with 
an Onion and a Shalor or two z 
let it few about two hours, 
and ſo with the Materials jr 
is ſtewed in, ſerve it up on car- 
ved Sippers, and it will be an 
excellent Diſh, worth all your 
coſt and trouble. 

Bur of the Meadow: This 
Herb, or Plant, grows in wet 
places, moſt commonly by Ri- 
vers and Ditch-ſides in Mea- 
dows and Marſhy - grounds, 
flowering early, fo that 
they decay in ' February or 
March, ” __ the Leaves a 
pear, whic t not out. till 
April. The Sin claims an ex- 


- traordinary - Influence over 


this; and therefore, as all o- 
ther HerbSunder the Solar Go- 
vernment,it is a great ſtrength- 
ener of the Heart,chearing the 


and « tin 


Vital Spirits. The Roots are ' 
ood againſt the Plague and 
Peftilenrial Fevers, by pro- 
voking Sweat, if they be pou- 
dered, and taken in a glaſs of 
White-wine. The ewiſe 
greatly reſiſt Poyſon : being 
taken with the Pouders of An- 
gelicaand Zedoary, they pre- 
vent the Riſing of the Mother. 
The Roots boiled in Wine, 
are good for thoſe that are 
troubled with Shortneſs of 
Breath. 

Burnet : This Herb, infu- 
ſed in Wine, chears the Heart, 
and renders it very pleaſant, b 
imparting a curiots Smell an 
Taſte to it : it preſerves a- 


| gainſt the Plagne, and the Bi- 


of Mad Dogs, and alſo 
reſiſts Poyſons. 


Wurnet-Water : Take the 
Tops of Wormwood, Roſe- 


| mary and Burner, Mugworr, 


Sun-dew and. Dragons, Sca- 


bious, 2 , Carduus, 
Bettony, Bawm, and the Leſ- 
ſer Centaury, of each a hand- 
ful; Roots of Angelica, Pe- 
ony, Zedoary, Tormentil, 
mew and Elecampane, of 
each half an ounce: bruiſe, 
thred and infuſe them 
with Sage, Rue, Celan- 
dine, Marrigold - leaves - and 
flowers, of ,cach a handful, 
three or four days , in four 
quartz of the fineſt White- 
wine , then diſtil it carefully, 
To the diftilled Liquor put freſh . 
Burnet twelve bandfuls; Sugar 
4 pounds: digeſt 6, 8, or 10 


days, then draw off the Liquor, 
fo 


— 
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fo will you have an Excellent 
Burnet-Water. Let the Doſe be 
three or four ſpoonfuls at a 
rrme. 

Wurns : For any Burns or 
Scalds, mingle Lime- water 
with Linſeed-oil, -by beating 


_ them together with a Spoon ;/! 


and with a Feather dipt in it, 
dreſs the place _grieved till 
you find the Fire is gone: Do 
this as often as you have Oc- 
caſion. 

. Or this, Take Linſeed-Oil 4 
ounces ;. Saccharum Saturni one 
ounce; Spirit of Wine, ſharp Vi- 
megar, of each an ounce: mix 
and beat all together, and apyly 


W#, 

Or, Take, a couple of hard 
Onions, beat them in a Mor» 
tar with half a handful of Bay- 
falt, ſo apply them. If for 
. Scalding, Take the inner Rind 
of an Elder - tree, and freſh 
Sheep's-dung, of each halfa 
handfu), and with Freſh-butter 
or Oil a pound, make thereof 
an Ointment,and with it anoint 
ofren the ſcalded place, and 
the heat will be 
Tou muſt boil the Elder-bark and 
Sheeps-dung in the Butter or Oil, 
till the Bark grows Criſp, then 
frrain hard out by preſſing. 

Burn in the Eyes : Take 
a new-lay'd-Egg, boil it hard, 
and apply one of the Whites 


at 4 time-pretty warm, but not, 


too hot, and keep ir. on ſome 
Hours ; then take two or three 
rotten Apples, 'beat them to 
maſh, and lay them over the 
Eye as a Pouiris. 


extracted. 


h 


* Wurn or Dcald, ſuddenly 
made: Take freſh Cows-dung, 
and Hogs-greaſe, of each alike 
part, tix , and incorporate 
them well together over a 


gentle Fire," and make it into 


an Ointment for uſe. 

Wurns, or Hmall-Pox 
Scars, and Pits ro Clear : 
See Dmali-Pox Dcars. . 

Wurn or Dcald :. -Take 
Oil of Olives three ounces, 
White-wax and Searion each 
two ounces, Sheeps-ſuet one 
ounce and an half, Minium 
and Caftle-ſoap of each half an 
ounce , Dragons Blood and 
Camphire of each three drams; 
mmgle and make 'em into an 
Ointment according - to Art-: 
This is a moſt approv'd- Re 
medy for a Burn or Scald. 

uſkard, Peacock, Tur- 
ky or Crane-Pye : Bone ei- 
cher of them, Parboil,and lard it 
with large Lard, then ſeaſon ic 
with Salt, Nutmeg .and Pep- 
pu of each two ounces and a 
alf, your Paſte being ready, lay 
in.the bortom thereof ſome 
Butter, with ſome - beaten 
Cloves, then lay in your Fowl 
with the reſt of the ſeaſoning 
thereon with a good quantit 
of Butter, cloſe it, baſt it wit 
Saffron-water, and when baked 
and cold, fill it up with cla» 
rified Butter, 3 3 

Dr, Butler's Jle, See Sle- 
Purging. 

Butter, call'd May-Butter ; 
To preſerve this , Take the 
freſheſt and neweſt Butter 
made about the middle or -— 
Q 
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of May, put it into a large 
glazed Earthen-pot, and place 
it-ſo hotin the Sun,thatit may 
run and -melc; then- preſs 1» 
through a fine Cloth, and ex- 
ſe it to the Sun again, tiff 
it is well carify'd: Take the 
purer Part from the Serlings, 
and. it will- keep all the Year. 
It ſupplies and affwapges hard 
Swellings , allaying the Heat 
and [= lin of them; 
cures Breakings-out and Heart, 
being mixed and made into 
an Ointment with the Juice of 
Wormwood and Vinegar, and 
is thus prepared'to mix with 
divers ſuppling and mellifying 
—_—_— Ps 
To purifie Butter, and make it 
of a = ſweet taſte: Melt But» 


again the Second time; and i 
you ſo pleaſe the third time in 
Damask Roſe-Water,always work- 
ing them very well together. The 
Butter thus Clarified, will be as 
ſweet in taft 'a; the Marrow of 
any BeRtſt, and keep a long time, 
by reaſon its, great Impurities b 
this means ate removed, the dreſs, 
fares and impurities being near 
a quarter of the whole. 

To make Parſly, Sage, Savoury 
Thyme, or Limon Thyme, Butter. 
When the Butter is newly made, 
and well wrought from its Water, 
Milk, and Wheyiſh parts, mix 
therewith a little of 1the Chymi-« 
cal Oils of Parſley, or Sage, or 
Savory, or Thyme, or Limon- 
Thyme, ſo much till the Butter is 
hong enough in' Taft to your lin 


fer with a flow Fire in a well 
glazed Earthen Veſſel, (if in 
Balneo. Marie it will be. better) ' 
which put to fair Water,-work- 
ing them well together, and when 
' it is cold,” take away the Curd:s 
aud Whey at Bottom : Do this 


king, and then mix them well to- 
gether, this will excuſe you from 
eating the Plants therewith : and 
if do this with the aforeſaid Cla- 
rified Butter, it will be far bets 
ter, and @ moſt admirable Ra- 
rity. 
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Achexies : To make a 

a Pill for the Cure of ; 

them, Take of Tro- 

chiſcs of Alhandal half 

an ounce;-Myrtrh,choice Aloes, 
and Galbanum, of each. three 
drams: Scammony , Jallop, 
and white Agarick , - of each 


C A 


Nutmeg, one dram ; Oils of 
Amber, Cinnamon,and Cloves 
of each ſix drops ; Extra& of 
Juniper, as much as is ſuffici- 
ent to make them up into Pills, 

Theſe are very much re. 
commended for the Curing of 
the Quartare Agve, Jaundice, 


one dram and a halt; Oil of 


\ Droplie, and the Retention of 
the 


—_— 
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the Courſes. The weight of 
theſe Pills muſt be but chree 


gn apiece, and 4 or 5 may 


n ata time;, but be 

Car to keep your Body 

warm,and in good order, three 
# 


or four hours after, | 
_ Cake: Take ' two Whites 
of new-lay'd-Eggs, cut off the 
Sperm or String, beat them as 
long as you can, put in a quar- 
ter of 8 pound of White flow- 
er, and as much Sugar poun 
od, work jt all well rogether, 
een put to ic about two pen- 
ny-worth of Aquavitz, and a 
lictle Coriander ia Pouder, Jet 
all be well mix'd, then lay it | 
upon a. fin2 Paper about as 
big as a Plate, or thereabouts, 
ſprinkle ic with Sugar, 4nd Ie 
it be baked. 
Takes want : " Take 
quarts ine Flower, | 
- two ——__— _ of But- | 
ter, three quarters of a pound 
of Sugar,four Nucmegs,a little 
Mace, a pound ofAlmonds fine- 
ly beaten ; half a pint of Sack, | 
-2 pint of good Ale-Yeaſt, a 
pint of boil'd Cream, twelve 
Yolks and four. Whites of | 
Eggs, four pound of Currans : 
when you have wrought all 
theſe into a very fine Paſt,let it 
be kept warm by the Fire half 
an hour before you ſet it into 
the Qyen ;. if you pleaſe, you 
may-put into it two pound 
Raiſins of the Sun, ſtoned and 
quartered. The Ice for this 
or any other, Cakes, Take the 
Whites of three new-lay'd- 


d of fine White Sagar 
perhor with the Whires of Egg: 
er ires gs 
and ice the Cake:; - if you 
—_ you may add a little 
\Musk or Ambergreaſe. Let 
your Oven be of a Tempe- 
rate Heat, and ler your Cake 
. ſtand therein two hours and a 
half before you ice it,and afrer- 
wards only to harden the Ice. _ 
Cakes Dmalt : Take three 
pound of very fine Flower, one 
pound and a half of Butrer, 
and as much Currans, and as 
much Sugar, feven Eggs. One 
half of the Whites taken our, 
and knead all well together in- 
toa Paſt, adding one Nutmeg 
grated, anda hetle Roſe-Wa- 
 rer, fo make them up about 
the bignefs of your Hand, and 
bake them upon a Plate of Tin. 
Calves-Chaldzon - Pye ; 
Mince.”your dron ſmall, 
boil- it*tender; when cold , 
tto it ſome ſmall pieces of 
| , ſome Yolks of hard 
Eggs chop'd grofly ; add there- 
unto ſome Mutton and Lamb 
cut into ſmall Gobbers, with 
Goosberries, Grapes or Bar- 
berries, then ſeaſon it with 
Salt, Nutmeg and Pepper, and 
fill your Pye therewith, lay- 
ing on it ſome pieces of inter» 
larded Bacon and Butrer, cloſe 
it up, and when baked, liquor 


of | it with Butter and White-wine. 


._ Calves-Foot-Pype : Take 
Calves-feet , boil them vewy 
tender; then take out the 
Bones, and mince them ſmall : 


Eggs, and three quarters of a 


do the like by two pound of 
” .- Beef+ 


— 
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Beefoſyer ; then add a quarter 


of an ounce of beaten Cloves 
and. Mace, Lemon-peel ſmall 
ſhred ; a quarter of an ounce of 
beaten — and Nuts 
meg ; and ſtrew oyer all alittle 
* Pepper and Salt finely beaten 
together. And to any of theſe 
Pyes you may,if you think con- 
venient, put in this following 
Caudle when theyare bak'd,w:z. 
A quarter of a pint of Whire- 
wine, half as much Verjuyce, 
a blade of whole Mace, the. 
Yolks of three Eggs, a quar- 
ter of a pound of Sugar, and 
as much Butter ; beat them up 
well, and ſtrain out the thin- 
eſt part, and ſo put it into 
the Pye as it 1s juſt going to 
be ſerved up at the Table, 
and it gives a curious flavour 
and reliſh : you may” likewiſe 
ſcrape fine ſifred Sugar over 
the Lid and, ſo ſerve it up. 
Calves-Yead-Pye : Boil 
your Calf's-Head till the Meat 
wall come from the Bones ; 
then cut it into thin ſlices ; 
then rake half an ounce of 
—_ as much Cloves and 
Mace, half an ounce of Cin- 
namon, half a pound of Dates 
ſliced thin, a pound of Rai- 
ſins, a quarter of an ounce of 
whole Mace, the Marrow of 
four Boges, the Yolks of fix 
Logs hard boiled, cut them 
in halves, and then take half 
a pound of candied Lemon- 
peel and Citron, a handfulof 
owe Barberries and Lemons 
iced thin, a pound of Burrer, 
and fo bake it pretty well, 


Calves-Head - Pye with 
Dyſters : Order the Head as 
the former, ſeaſon it with a 
quarter of an ounce of Pepper, 
rwo large Nutmegs,and a quar- 
ter an ounce of- whole 
Mace ; * put in fix Cloves of 
Shalots ſmall minced, two 
quarts of Oyſters, and. on the 
rop and bottom lay rwo 
of Butrer ; Jay on four An- 
chovies. mixed, or in ſmall 
ſtreaks, and over theſe pour 
half a pint of White-wine. 

Cammock, or RBeſtharz 
20W : The Ponder of this 
Root drank in White - wine, 
with the Juice of Lemons, is 
excellent in the Stone or Gra- 
vel in the Reins or | Blad- 


der, eſpecially when' the Ure- 
through 


ters or -Conduits, 
which the Urine ſhould 

are obſtructed : _ And (accor- 
ding to the Teſtimony of Mar- 
thiolous) a certain Man having 
uſed the Pouder of this Root 
for many Months, cured him- 
ſelf ofa Rupture. The De» 
coftion alſo of this Root, and 
Water which hath been diftil- 
led from it, provoke Urine, 


and removes Obſtrucions in - 


the Reins and Bladder. | 
To make the Diſtilled Wa- 


ter, You muſt rake four 

of the Rinds of the o=—_ 
Roots, cut them very ſmall, 
and infuſe them in a gallon of 
Malmſy or. Mallaga, and then 
ſer them over a gentle heat : 
Difſtil them in a glaſs Alem- 
bick in Balneo Marie, and you 
will have pleaſant Water = 


-- 
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for the aboveſaid Uſes. 
Capon Baked in Paſty- 
Pan : Afﬀeer he is roaſted and 
cold, Take the Fleſh from the 
Bones and lice ir, but pre- 
ſerve the Thighs and Pinions, 
add to the Fleſh of your Ca- 
pon four Sweet-breads, half a 
int of Oyſters, three Lamb- 
as /and ſeaſon them all 
with Nutmeg , Salt, Cloves, 
Mace, minced.Thyme, Sweet- 
Marjoram and Penniroyal ; 
lay into your Paſty-Pan a ſheet 
of Paſt, and in the Bottom 
thereof lay your Thighs and 
Pinions; and+ upon them 
ſtrow a miric'd Onion , on 
theſe lay your Fleſh, and upon 
it the.Sweet-breads and Lamb- 
ſtones, and Oyſters cut into 
halfs, over all a handful of 
boiled and blanched Cheſnuts, 
put Burter 'on the top, and 
cloſe your Pan ; when it is 
baked, Jair it over with Claret- 
Wine, ſtrong Broth, Gravy, 
drawn Butter , Anchovy diſ- 
ſolved with a grated Nutmeg, 
garniſh it with Slices of Le- 
; mon. The ſame manner you 
may bake a Turky. | 
Capon Woiled and:larded 
with Lemons : firſt ſcald your 
Capon, and take a little duſty 
Oatmeal to. make it look whure, | 
then take three Ladlefuls of 
Mutton-Broth ,, a Faggot of 
Sweet-herbs,, two or, three 
Dares curlong in Pieces, a few 
Parboil'd Currans,a little whole 
Pepper,a piece of whole Mace, 
and one Nutmeg, thicken it. 


Verjuice, Sugar, and a ſmall 
; worgns of Sweet - Butter ; 
then take up you Capon, and 
lard it with thick and preſerv'd 
Lemon, and then lay: your 
Capon .in, a deep Diſh, for 
boil'd Meats,. and pour the 
Broth upon it : Garniſh your 
Diſh with Sippets and preſerv'd 
Barberries. 

Capon to Cram :; The beft 
= is to take Barly-meal ſifred 
and mix- it with New-M:ilk, 
make it into a ſtiff Paſt, then 
make it into long Crams, or 
Rouls, biggeſt in the midſt, 
ſmall at both ends, and then 
wetting them in lukewarm 
Milk,” give the Capon a full 

orge three times a day, Morne 
ing, Noon ang Night, and he 
will in two or three Weeks be 


Fat enough. . | 
- Capon to F:igaſſe: A 
Capon to be Frigailed, muſt 


be either Boiled "or Roaſted, 


which ou muſt Carve up, 
taking the Pinions from the 


Wings, and the Brawn from- 


the Joint, as they He in the 
Diſh : thus Carv'd up to lie 
orderly in the Pan, put to 


them the Yolks of five Eggs, 


with fliced Nutmeg, and mia- 
ced Thyme : being” thus all 
inthe Diſh, mingle them well 
together, . and put them into 
| 1m with clarified Butter 

alf hot, and Fry them rill 
'they are yellow, "then torn 


them :- after this take ſome: 


White-wine with the Yolks of 
three Eggs, a little ſtrong 


with Almonds, feafon it with 


Broth, Gravy, an Onion cuc 
in 


as HLSMS cc .. =< _ 
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in quarters, ' Anchovies, "and | hear raketh 'away''the ſmart, 
a little Nutnieg' grated ; then'{ ſo he will fall in Jove \with 
pour out what Liquor is in' them ; and 'whenſoever he ” 
your Pan, and add to it a'la-' pn unkind , 'you 'muſt , 
dleful of drawn Butter ; then g him again; chis will make” 
put this Lair into your Pan, | him never forſake them ; he 
and keep» continual ſhaking it is very 'uſeful* by \'reaſon his 
therein over a flow Fire, till | Body 1s large, 'and will eaſily”! 
ir grow thick ; . if ir ſhovald”] cover 39,0r 4& Chick+ns, Due 
prove too thick, you may thin] Jings, Turkeys, Pheaſanrs' or 
it with White-wine ; then diſh] Partridges, ' and defend rhivrh 
up your Fowl, and. pour in| from Kites and' Buzzards berrer ' 
your Sance, and ſerve it up, then Hens. © 5 ©: Ge 
garniſh'd, with hard ' Yolk- of:| | *Carbancle: Take Salt well 
Eggs chopt ſmall, - and Slices beaten ro Pouder, fifr it, ' and” 
of Lemons: '--*] incorporate with the Yolk of” 
Capon to know : If alive; | an Egg ; and'applying it,it wilt 
will have 'a far thick Rump, | draw away 'theVenom, and of-' 
and a fat' thick Belly, z fir fetfiveHumouts, break any Boil, . 
Vein winder her Wing on'the'] or Plague-ſore, and eontriburs 
one ſide of her 'Breaft ; and'if | much rowards the healing of ir. 
ſhe be young , will have a | Tv ought ro decrepitate your 
ſhort Spur; and ſmooth Leg; | Salt in a Crutibls over & naked 
but if ſhe be old, a ſharp Spur ; | fre,before you make it intoPouder,* 
but have a care the Spur 'be | ##d.chen reduce it to @ finentſs "in 
not cut; par'd, or ſcraped leſkr, 4 hot Iron- Mortar: and the Tolks 
but if you miſtruſt it, do bur | of the Eggs ought 40-bt boiled 
pinch ir upon the Breaft with | #ard. This done, Toke Tolks: of 
our Thumb , and if your. | fonr Eggs; Salt in" fine Pouder,\ 
hamb goeth in eafie, rfien | four ounces; Pouder of Baybereres, 
it is young ; but if hard, then | Pigeons - Dung , Strasbourghs' 
it is old ; if ſhe be pale about | Tiwpentine, f each two dunes : 
the Head,' and have a ſhort | Camphire in Pouder, Sal  Armo- 
Comb, 'then the is young ; | niack, of each. an ounce; 'mix 
but if red:abovt the Head, then | and make 'a*Cataplaſm"'or Pul- 
ſhe is no clean Capon. © © © - | ziſe, and apply it. 047 
Capon 'to lead Chickenſ :|| Carp to Roaft : /* Make a 
The way to make them' rake'| Pudding of Almond-paſte»and 
the Charge,js, wich a firie ſmall. | |Creain, grated Bread, Nutmeg, 
Bryar, or elfe [ſharp- Nettles'| 'Currans, and'Salr ; 'and; when” 
at Night; do but ſing ul! bis"? [the Carp & drawn, withbur' 
Breaſt and'nethex parts'; rhen | cutting open , * v4; \chrough | 
1n .the dark ſer the Chickens } the -Gills, pur” in th Pudding 
under him ;* the warmth or _ way till the Belly-be full; 
'E 


tie 
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tie it ro a: Spit, and when it is. 
- roaſted, make. the. Sauce with: 
ns drops . from it, and the, 
Juice - of: Oranges, Cinnamon. 


and. Sugar , | beaten up with, 
Sweet-butter. 
\Carxp-Stewed : Having 


bled wy fave the Blood, ſcra 
off the Scales, and take out thy 
Intrals ; then put- him neo; 
your Stew. - park with _ 
Ginger”, . Cloy VES., —_ 
Sweet-herbs, and a large 
njon quartered , with 
pound, of -Butter';; mix ſome of T 
the Wood. with; 5 6 put ih | 
, an Ex! 3 Lp 
it. with Ee 
green Tec exve it up. 
to the-Lable; 

'Pve,fee/Tench Pye. 


eek a. Dart cof 
a. Purifier © 
—_ Loving, + it allays Heat, and 
U loolens the Frag ; | i 
— e,:. purges Cho-:, 
lex and Phlegm, and mollifies 
the Breaſt and Throat; it xe." 
ſolveth- Inflammations. ,- ang;) 
—_ x x. thy Reins. from Sand-:\ 
ang Grav 
Catter-Dillgxs. . to. Kill - 
Tos gens .and gener, and of Oil, 
an 1 m together, 
caſk;cit..,npow..the Trees 
Buſhes where they, are. - 
Cauſhck: Aigupy of Uer- 
digzeaſe::; 'Take/Vexdigreae./ 
foun-r@unces- . Salt, Nitre eight ; 
oy Mix them, together, 
how, $0\.Fe Jer them burg,,| | 


beard, then, —- theg - 


| 0n,.them a piny of, 


| 


ther Partst 
ble Mortar | mpte, from, the EmunRori 
of the Noble Parts. 


into, a convenient V $1. . Ler 


them, by dropping +: Gfſolve 


in, 2 moiſt 


h 1 
bias MhenPor. 


, and pr pores 


his. Liquor. is highly ap- 
__ for conumiog roud 
A ted Fleſh; like- 

orts of RE encker 


—_— particularly wel AS AC- 
MPS Venereal;, D 


| ces Poitder, or $ 


Corroſive of Paracel 

o. make it, Take fo 
Mercury Sublimate 
punces, Sal Armgniack two 
ounces, ponder ther together ; 
put;cthem into a; 23, pour 
Ay afortis ; 
which. evaporate.in 2 e- 
rate , heat bear ll, the... Ingredients 
come; tothe. conſiſtence -of a, 
| Gy, \ "the whole Maſs in 

a. moderate as as will 
reomea 6 land, to, > Ponder. 


Cauterizes ve- 
ry th OO and; violently an 
ſuperfuous Eleth , and; ſuch 
Excreſcencies as are to be re- 
moved. . It, is quick in Ope- 
r lon; and.the regard that is 
to be had to the MUre of the 
Corrine Sublimaze, | requires 


ence 


|| mu ution, 
: [int TIT i Inſontoch, that 


y ta very 
ie es Em and uſe. it 0n- 
ly: upon ſtrong, Bodies,; and 


it, is, tp; be applied upon, no 
what are re- 


inte.a Pouder, . _ C put them. | 2 


mMs-. 


three 


ries, 


| eater } 
. the, gr 1B 
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The Juice of this is very good 
to take out Spots, Pins and 
Webs in the Eye; bur: by 
reaſon of its ſharpneſs, you 
may allay it with alittle Breaſt- 
milk :. Warts frequently rub'd 
with 'the Juice of Celandine, 
will dry up, and peel off. The 
DecoMon of the Root bein 
drank with Ariſeeds an 
White-wine, is good for the 
Tanndice, or to waſh eating 
Ulcers withal. The Root be- 
ing chewed, aflwageth the 
Tooth-ach. 

Celaadine the leſs, or 
Pitewozt : Ir breaketh the 
Skin where. ic 1s applied as 4 
Poultis : it cauſes bad Nails 
and Hair to fall off : the Juice 
of ic ſauffed - up the Noſe; 
greatly purges the Brain: A 
 Gargariſmi made of the De- 
coMon of it with Honey, has 

the ſame effeQ. 

' Tho" the Herb is good for theſe 
Purpoſes, yet it is the Root mhich 
is always uſcd; An Ointment 
made of the Root, by boiling of the 
Bruiſed. Root a pound, in Freſh- 
butter a pqund and half till it # 
Criſp,, and then. preſſmg it out, 
repeating this operation three or 
four times, with the like quan« 


tities ,of| freſh Roots, it an ad: 


mirable thing for the Cure «| 


the Piles or. Hemorrhoids, vor did 
F ever know it fail * The ſame 
Ointment cures allo Swellirigs 
and Sores of the \ King” s-Ervil af- 
ter a wonderful manner. ' 
., Centaury the great : The 
chief Vertues of this conſiſt 
ini thee Roor ; which is uſed for 


Ruptures, Difficulty in- Brea« 
thing, old cn Fleuriſtes, 
and Spitting of Blood : It is 
ſucceſsfully given in the Drop« 
ſies and Jaundice, being either 
infuſed in Wine, , or beat to 
Pouder, and drank immedi- 
ately. |; 
Centaury the teſs : Of this 
Leſſer fort Golen hath written 
a large Treatiſe. Ir purgeth 
Choler and: Phlegm; for 
which cauſe the DecoQtion 
thereof is given” in Tertian 
Agues : It kills Worms in the 
Belly. The Leaves of this 
Herb being applied freſh to 
Wounds, ſearch them, and 
heal up Ulcers. Pe. 
Cephalick Elixir $ + Take 
Miſleto that grows on the 
Oak, Piony-roots, the bigger 
Valerian, - of each ani ounce 
and half ; PFiony-ſeed, Laurel 
and Juniper-berries, of _ each 
one ounce : Cinnamon, Mace; 
and. Cubebs, of each three 
drams; . Flowers of Tille-tree, 
Roſematy and: Lavender , of 
each a handful : bruiſe what 
is to be bruiſed, and tmace- 
rate them together for twenty 
four hours in the Water of 
Lilies of the Valley, Black» 
Sp ; bw : fled 
irit of Wine, - of each a' pint 
-* half: then diſtil font 
a:cording to Art. To the 
Liquor diſtilled, add refined 
Sugar one pound, TinQure of 
Ambergreaſe a dram ; This 
Elixir -kept in a double well 
ſtopp'd Glaſs, is of worider- 
ful Uſe in Epilepſies ,) Apo- 
E 2 plexies, 
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plexies, afid'* other cold Di- | 
ſeaſes of the Brain, being ta- 
ken faſting, from half a ſpoon- 
ful to two ſpoonfuls. 

By this Diſtillation you will 
not have above half the Virtues 
of the Ingredients: your better 
way is to make a Tinfture of 
them thus: Toke Miſteto- of the 
Oak, © Mare, Piony-roots, Valerjan 
rhe .. greater, Peacoths-dung, ' of 
each two ounees © Ptony-ſeeds, Bay 
and TJwiiper-Betries, Crocus Me- 
rallorum in fins Pouder, of each 
an Ounce and half; Cinnamon, 
Mace, Cnubebs, of each an ounce ; 
Flowers of the Lime-Tree,of Roſe- 
mary, and Lavender, Lilies of 
the Valley, of each' two ounces 
and a half : being all dr), put 
them” into @ hot Iron- Mortar, and 
put to- thim of the - beſt Salt . of 
Tartar fix. ountes , ' grind them 
well together for a pretty while, 
then put all into a ſtrong narrow- 
mouth d Glaſs, and put thereon 
of the beft reftified Spirit of 
Wine, five quarts : ' digeſt in # 
cold place fir 1207 14 days, 
Jhaking rhe Glaſs once a" Day : 
then let it ſettle, and decant off 
the clear Liquor for uſe. Doſe 
' one ſpoonful at a time in a glaſs 
of generous Wine. 

Cerate for Masks for Wo- 
men': Take'white Bees-wax | 
four pound, Sperma Ceri two 
ounces, Oil; of the four grea«- 
ter cold . Seeds cleanſed ,  ex- 
trafted ' without fire, and - Bif- 
muth / precipirated , of each 
three drams ; Borax and Burnt 
Al>m-finely poudered, ofeach 
half a dram; ' mglt and mix 


P 


them in Balneo Mariz, and 
at the ſame time dip and ſpread 
the Cloth. This Preparation for 
the ' Lining Womens Masks , 
or laying on their Faces go- 
ing to Bed, wonderfully pre- 


| ſerves the Beauty , and en- 


creaſes its Charms and Love- 
lineſs to Admiration. 

Cerate for Womens 
Breaſts: Take Oil of Roſes ſix 
ounces, bruiſed Leaves of Pe- 
riwinkle three ounces; the 
[uw of Mint, and the leſſer 

Sage, of each an ounce and an 
half; boil them over a ſoft 
fire to the conſumption of the 
Juices: then preſs out what 
remains thorough a cloſe- 
threaded Cloth ; then- melt 
into it Bees-wax three ounces ; 
and when it is almoſt cold, put 
in three ounces of the Pouder 
of Maſtick ; and having well 
ſtirred theſe abour, dip in the 
Cloths you intend td uſe. 

This prevents the Breaſts 
of Women from ſwelling or 


ing ; it likewiſe changes the 
courſe of the Milk, and turns 
it downwards : . it muft be 


Cloths, and renew'd -every 
rweaty four hours, till the de- 
ſired Efe& be performed. 
Cerecloth foz © B2oken 
Bones : Take Frankincenſe 
Wax 


ſtick of each an ounce : 


and half, Oil-Olive ewo oun- 


ces; diſſolve the 'Galbanum 


an 


growing big after Child-bear- | 


laid pretty hot on the Breaſt, 
and.” wrapt up with warm. 


and Galbanum,Olibanum, Ma- 


three onnces, Rofin an ounce | 


I 
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in a little Vinegar, and then 
melt all together in the Oil,and 
fo bruiſe and ſtrain it thorough 
a Cloth ; then Gp your Cere- 
cloth, and apply it to the 
Fracture, and it will mainly 
ſtrengthen the Sinews , and 
knit the fraQtur'd Bone ſooner 
= can be reaſonably expeQ- 

Cerecloth of Galbanum : 
Take Gum Galbanum, Ammoni- 
acum, Sagapenum, of each an 
ounce and half; Tacamahacca, 


| = ney. of each an ounce : 
Aſſa 


-fatida, fat Myrrh, of each 
half an ounce ; Bees-wax two 
ouhces ; difſoiue all, except the 
Turpentine and Wax, in Wine- 
Vinegar, and therewith mix the 
Wax and Turpentine melted to- 
gether, till they come to @ good 
eonfiſtency. It it a famous thing 
againſt Fits of the Mother and 
WVapours, being applied to the 
Nawvil and Pit of the Stomach in 
Women : it alſo provokes, the 
Terms, expels Wihd.,, eaſes the 


Belly-ach and Colick, and is ſaid 


to kill Worms. 

Chalypbeat Pouder : Take 
Steel or Iron reduced to a Poudcy 
either with Water or Sulphur 
6 ouncer, Aniſeeds, Facula of 
Aron-roots, of each one ounce ; 
Nutmegs 2 vunces : White-Sugar 
10 ounces; mix ana make a 


. Pouder, It admirably attenuates, 


incides, opens, and is anticache- 
tick, and a wonderful opener 
of Obſtraftions'; " it provokes the 
Terms, helps the TJaundice, kills 
Worms, and cures the Green- 


Kekneſs, Seurvy, and Hypochonari= 


ack Melancholy. . It #7: a ſpeci- 


fick in the Cachexia , or evil 
habit of Womens Bodies, and in 
all Obſtruions of the Stomach, 
Liver, Spleen,  Meſentery and 
Womb, and Diſeaſes thence ari- 
fie : 1 Doſe from 15 grains to 
half a dram, according to the 
Age of the Patient, every day, 
Morning and Evening. 
Chalpbeat Salt againſt 
an Ul Habit of Body : Take Vis 
triol of Mars an ounce, Sal Pru- 
nelle two ounces, Salt exiratted 
out of the dead Head of Aqua- 
fortis three ounces ; pulverize 
them together, and put them into 
a glaſs Cucurbit, ſet them in a 
Sand- heat with a Fire made un- 
der them by degrees ; augment the 
Heat till the Matter look red hot, 
and flows like Water, and in the 
end turn to a hard red Stone or 
Salt. A 
This is much applauded for 
the Cure of Cachexics ani ſcor- 
butick Diſtempers, alſo to. purge 
the Maſs of Blood, create an 4p- 
petite, and open the Paſſages of 
the Urine, provoke Sleep , and 
divert the Fluxes of Rheum y it 
alſo carries off bad Humours by 
Sweat and Stool, or inſenſiblg 
Tranſpiration; You may taken it 
when "tis finely reduc'd to Pouder, 
from ſeven or eight, to twelve or 
fifteen grains, in' a Glaſs of 
Wine, or ſome canvenient Gordial 
Water. 
© Cheeſe to Make : Ir is not 
here meant the ordinary ſort 
of Cheeſe, bur a Raricy. To 
make ir therefare, pur whole 
Cinnamon in. new Milk, or 
K E'3 | Cream, 
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Cream, let it boil ; then take | Cinnamon, or without, and 


it off and ſweeten it with Su-| ſprinkle over them Roſe-water, | 


gar, add two quarts of Milk | and ſo ferve them up. 
or Cream, a ſpoonfu] of Run- | QMCheelecakes, the Tralian 
net, cover it. till it eurdle; | way: Take two pound of 
then ſtrew on it Sagar and the | Piſtaches, ſtamp them, when 
Pouder of Cinnamon, and dip | taken out of the Shells, with 
Sippits in Canary, and ſerve it | two pound of Morning-Milk, 
up. | Cheeſe - Curd newly made, 
Cheeſecakes : Put to a | three ounces of Elder-Flowers, 
Gallon of new Milk half a ' and ten Eggs, Sugar and Sweet- 
pint -of Runnet, let it ftand | Butter, of each/a pound, with 


Till it is curdled ; then pur the | two quarts of Flower ; drain | 


Curd into a Linnen - Cloth, | theſe in courſe Strainers, and 
rye -it up, and by laying a , put them into a Puff- paſt, 


Weight on it, preſs out the | 


Whey; which . being done, | 
beat up the. Curds with ' Yolks 
of Eggs, White- wine, and 
Roſe-water, with a little Su- 
gar diſſolv'd in the Jatter; 
then add half a pound of | 
Currans waſhed clean from | 
Gravel and Stones; make up | 
all theſe Materials into a Puft- 
paſt of fine Flower, Eggs, But - | 
ter, Ale, Yeſt, and as much 
Milk as will. faſhion it; beat 
ir with a Rolling-pin till it is 
of an equal temper, then take 
and roul it up into little Balls, 
ſpread them our into round 
flat pieces as thin as 1s con- 
venient : make + them into 
what faſhion you pleaſe. 
When they come to be turn- 


— 


Cheeſecake-faſhion. | 
Cheeſecakes without Milk : 
Take twelve Eggs, and lay a- 


— "IO O— 


way fix of the Whites, beat | 
them up finely, and having a | 


quart of new Cream boiled up 


with Mace, take it off, and put- 
ting in the beaten Eggs, ſtir 
it about till it curdles, then 
let it cool a little, and put in 
a good quantity of Sugar, bea- 
ren Mace and grated Nutmeg, 
diflolve a little Musk and Am- 
ber-greaſe in Roſe-water, and 
ſprinkle it over lightly ; then 
put in three or four ſpoonfuls 
of grated Bread, with half a 
peund of beaten Almonds, 


and a little cold Cream, with 


ſome Currans, and it will 
make an excellent Curd : Then 


ed up, pur the Curds and other | make up your Puff-paſt Cheeſe- 
Materials in . the middle of | Cake faſhion, in which this is 
them, then wet them round | placed, arfd bake them in 2 
with Water, turn up and pinck ; moderate Oven, and drawin 


the Corners, and put them in- 
to due proportion, and when 
baked, 


ew them over with - 
Sugar mixed with Pouder of | 


them, ſprinkle them over with | 


Roſe-water and Sugar, and fo 
ſerve them up. - 


Cherrp= Erandp : Take 
5 A 


| 


” 
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fix quarts of the beſt Braridy, 
one pound of Black-Cherries, 
a quarter of an ounce of Cloves 
and Whole Mace; two hand- 
fuls'of Clove-Gilliflowers, one 
handful of Spear-Mint , and 
one ., hatidful of Bawm ; ler 
them lie a ſteeping 24 Hours, 
and then break the 'Cherties 
between your Hands, then pur 
them 5ver the Fire a little 
while, then put as much Su- 
gar as will ſweeren them, ac- 
cording to your mind, and 
then ſtrain them for uſe. 
Cherry-Wine : Take the 


, beſt Cherries, pick them, ſtone 


them, and ſtrain them, into a 
Gallon of Juice put two 
pound of Sugar,then put it in- 
to a Tub,and let it work, when 
done, ſtop it up for two 
Months, and then draw and 
Bottle it with a little Sugar, 
and let it be kept fix Weeks 
for uſe. 

Thickens to Know; If 
the be new-kil'd, will be fiff 
and white , and firm in the 


will be Iimber and green in 
the Vent ; a Chicken fcalded, 
do but rub your Finger upon 
the Breaſt of her, and if ſhe 
feels ruff, then fhe is new- 
kill'd ; bar if ſhe feel flippery 
and ſlimy, then ſtale killed ; 
a Cramb'd Chicken, if ſhe be 
fat, will have a fat Rump, and 
a fat Vein upon the ſide of 
the Breaft of her like a Puller. 
Chicken-Pye : Afﬀer. you 
have truſs'd chem, ſeaſon them 
with Cloves, Salt, Pepper, 


Nutmeg beaten, -nd Maceg 
then take ſome Parſley and 
Thyme, and mince them ſmall, 


and mould them into - a Balt 
' with ſome Burter, 
of the aforeſaid Seaſoning ; 
ſtuff rhe Bellies of your Chic- 


and ſome 


kens therewith, and rhten lay 
them into your Pye , with 
ſliced Lemon on the top of 
them, and the bottom of boil'd 
Artichoaks cut into ſquare 
pieces (if in: Seaſon); cloſe it 
up, and when it is baked, rake 
the Yolk of an Egg, a grated 
Nutmeg, White - wine, Gra- 


'vy and Butter beaten up te- 


"gether, and lair it therewith. 


Chickens F:igacy'd; See 
F:pagacp of Chickens. 

Chickens in White-Broth : 
Take a quart of White-wine, 
and three pints of ſtrong 
Broth, and put one or more 
Chickens to it in « Pipkin, or 2 
convenient earthen Veſſel, add 
a quarter of a pound of Dates 


fliced, half a pound of fine 


— 


' Sugar, and fonr or five Blades 
Vent; but if ſtale kilFd, ir 
Bones, and a handful of white 


of Mace, the Marrow of three * 


Endive ſhred ſmall, and ler 
them ſtew over a gentle Fire ; 
and when the Broth 1s welt 
taſted, ſtrain the Yolks of ten 
Eggs into it, keeping it con- 
tinually ſtirring, thar the Eggs 
may mix with the Broth, and 
not curdle : then take out the 
Chickens, put the Broth inco 
the Diſh, and lay them 1n i, 
and garniſh it with Marrow, 
ſliced Dates, large Mace, En- 
dive, preſerved Barberries, 
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and boiled. Skirrets, and make 
Leer of Almond-Paſt and the 
Juice of green Grapes. 
Chilbanes.: ' Take a Tur- 
nip, put-it under hot Embers, 


and roaſt it well : then take, 


off the. Coat, and beat it to 
Maſh : - 
riſewiſe, | 
«ones, and continue it three 
or four-Days.. ' _ /\- 

There is uothing better for 


Chilblains,. than to waſh them in. 
Beef-Brine, for @ guarter of an, 


hour, or more, as kot ..as it, can 
be endured, every day Morning 
aud Evening, till they are gone. . 

China-B2oth : ; Take two 
ounces of China Root chip» 
ped thin , ſteep it cin three 
pints of Water all Night, on 


Embers covered ;. the next day 


take a+ Cock-Chicken, put 1n 


its Belly. Parſley two handfuls ; 
Mint, Raiſins of the Sun ſto-: 


ned, of'each..a .good handful, 
and as much French Barly ; ſix 
good Qanions thin fliced : , boil 
theſe in a Pipkin cloſe cover- 
*d on a. gentle; Fire fix or fſe- 
ven Hours : ſtrain it, and take 
' it for a Conſumption, or any 
Defe@ in the Lungs. 

Chops of the 2B:eaſt : Take 
Damask Roſe-Water half a pint ; 
pure white Gum Tragacanth three 
arams ; mix and diffolve cold, 
nbich will be done in about 24 
hours ; to this add clarified May- 
Butter four ounces, mixed with 
Bees-wax two 'onnees, and pure 
white Sperma Geti one ounce. 

{t is a very good Remedy t0 
eure Clifts and Chaps in Wes 


ly it very hot Poul-: 
ſhi it ofren for freſh, 


' 


mY 
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mens, Breaſts and Nipples : It may 
ſerve for the Hands, Lips ,. or 
any other Parts, being anointed 
with it -warm. \ 
Cinnamon: takes away and 


' diffolves all ſuperfluous Hu- 


mours of. the Body, -and for- 
'tifieth- the Members, There 
18. a.. diſtilled Water made of 
Cinnamon , ſtrong in Smell 
and Taſte, and of great Vir- 
rue, and is thus made : 

__ Cinnamon-WUater toMake: 
Take a pound* of Cinnamon 
that has nor loſt its Scenr,bruiſe 
it.and put ir into,a Veſſe] with 
four pound of Roſe-water, and 
half a pint of White-wine ; 
then ſet yaur-Veſle], being 
very cloſe ſtopt , - in warm 
Water, and then.,make your 
Deſtillation in the ſame Warer, 
being placed on a Furnace 
where the Fire is -maintained, 
inſuch manner that the Water 
may continue boyling. 

- Toa make Cinnamon after a 
more eaſie way, withour Deffih. 
lation: Take Spirit of Wine 
three pinis ; bruiſed Cinnamon 
four ounces : inſuſe them together 
for a Week in a large Glaſs cloſe 
ſtop'd, ſhaking the Glaſs twice a 
day: Then take Damask-Roſe- 
Water a quart, diſſolve them in 
White - Sugar - Candy a pound : 
mix both theſe Liquors . together, 
and hang therein Musk eight or 
ten grains in fine pouder, tied 
up in 4 Rag. 

This diſtilled Water 1s ſa- 
vereign . againſt - all Diſeaſes 
roceeding from cold- Cauſes ; 
or it diflolverh and conſumeth 
FP Phlegm, 
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Phlegm , removes Windineſs 
and clammy Humours, and 
comforts the Stomach, Liver, 
Spleen, Brain , and Sinews : 
Ir is an admirable Cordial a- 
gainſt faintneſs or fainting Fits, 
comforting and cheering the 


_ Heart; it reſiſts Poiſon, or the 


biting of venomous Beaſts , 
provokes Urine and theTerms, 
and proves helpful to thoſe 
that are ſhort-winded, or are 
ſick of the Palſie, 

Citron : The Juice of it 
repreſſes Choler, and (if made 
into a Syrup with fine Sugar) 
is very good opdin? the 
Plague, and peliſtential Fe- 
vers. The Meat or Pulp is 
of a groſs and phlegmatrick 
Subſtance, the Kernels bitter 
and looſening. 

Citrons, a Syrup : Take 
Citrons, as many as you think 
convenient, pare and lice 
them ay thin, then put them 
into ' a filver or glaſs Bafon 
with layings of fine Sugar till 
it be near full; the Day fol- 
lowing pour off the Liquor in- 
to a Glaſs with a Paper Fun- 
nel, ſtrain ic with a tiffany 
Strainer, clarifis it on a ſoft 
Fire, and it will keep a twelve 
Month. This is excellent in 
hot Diſtempers, eſpecially 
mixed with Juleps and Cor+ 
dials. 


Claret - Water fo2z the 


Stomach : Take four ounces 
of Cinnamon, bruiſed Cloves, 
Ginger, Mace, Galangal, and 
Cardamoms in Pouder, of 
each half a dram; macerate 


them in the Cold in two 
quarts of Choiſe Brandy, and 
a pint and..a half of Roſe- 
water ſix Hours : being put 
intoa Matraſs very cloſe ſtop- 
ped, filter it, and in the fil- 
tering diſſolve two "pound of 
Loaf-Sngar, and fo the Water 
is perfeQ. 

This 1s very pleaſing in 
Taſt, and exceedingly forti- 
fies the Stomach and Virals, 
diſſipates Windineſs, and cre- 
ates a good Appetite; you 
may take it from three drams 
to half an ounce. 

Cloves : They help Dige- 
ſtion, ſtay the Flux of the 
Belly, and are binding ; they 
clear the ſight, and the pou- 
der of them conſumes and 
takes away the Web or Film 
in the Eye, as alſo Clouds and 
Spots : being beaten to Pou- 
der, and drunk with Wine or 
the Juice of Quinces, they 
ſtay Vomiting , reſtore loſt 
Appetite, fortifie the Sromach 
and Head, gently warm an 0- 
ver-cold Liver ; and for this 
Reaſon they are given with 
ſucceſs to ſuch as have the 
Dropſie: The ſmell of the 
Oil of them is good againſt 
fainting Fits and Swoonings ; 
and being chewed, they ſweer- 
en the Breath, and faſten the 
Teeth; the Pouder of them 
in White-wine is given for 
the Falling-Sickneſs, or Palſie.; 
the diſtilled Water 'of Cloves 
is good” againſt - Surfeits and 
peſtilential Diſeaſes; receiving 
the Smoak of the Cloves _ 
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the Noftrils whilſt they are 
burning on: a Chafing-diſh of 
Coals,: opens the Pores of the 
Head. ' 

If Oil of Cloves one dram tis 
diſſolved in r:#ified Spirit of 
Wine four ounces, you have one 
of the greateſt Stomaticks in the 
World; it is good : againſt Vo- 
miting, Sickneſs at Heart, gri- 
ping in the Bowels and Stomach, 
the Cholick, and creates a good 
Appetite, and prevails againſt all 
cold Diſeaſes of the Head, Brain, 
Nerves, and Womb, as Apoplexies, 
Epilepfies, Lethargies, Vertigo's, 
Head-achs, Megrims, Convulſions, 
Palſies ; leſr.of the uſe of Limbs, 
dimneſs of Sight, Faintings and 
Swoonings, Vapours, Fits of the 
Mother, ſlipperineſs cf the Womb, 
and other Weakneſſes of that 
part: The Doſe is one ſmall 

* Spoonful in the Morning faſting, 
and as much laſt at Night go- 
ing to Bed, in a Glaſs of gene- 
ryous Wine or Alc. 

Clouted-CTream : Set new 
Milk to ſimper on the Embers 
twelve Hours, add ſliced Mar- 
malade of Damaſcens, Sugar 
and Cinnamon fin2!y poudered, 
with 4s much Cream as a- 
mounts to a third part of all 
theſe Materials, ſerve ic up 
ſtrewed over with Sugar, and 
ſprinkled with Roſe-water. 

' Cock-ÞFle: Stone four, 
of Raiſins of the Sun 
waſhed and welldryed ; take a 

\ young Cock, truſs him, and 

him into twelve Gallons 
of Ale, with the Railins; of 


an ounce ; Dates half a pound : 
infuſe theſe in a quart of Ca- 
nary twenty four Hours, and 
put them to the Ale: When 
the Cock is boil'd almoſt to a 
Jelly, ſtrain and 
Liquor, put it into a Cask, and 
put about half a pint of new 
Ale-Yeſt to it, let it work a 
Day, and the next you may 
broachit; but three or four 
Days is better. If this prove 
roo ſtrong, as'no doubt it will 
to ſome Palats, mingle it as 
you pleaſe wich plaia Ale in 
the drawing, or by putting 
two Gallons of it into three 
Firkins of plain Ale in the Bar- 
rel. It is excellent to ſtreng- 
theri and reſtore decayed Na- 
ture, and 1s drank with ſuc- 
ceſs in a Conſumption. 

Cock - Ulater : Take two 
Peſby large and well grown Cocks, 
cut and beat them in a Mortar 
Bones and all; which done, put 
the beaten Fleſh. into a Copper- 
Body well Tin'd within, and add 
thereto Limon - Thyme, Savory, 
Spear-Mint, Sweet - Marjoram, 
Peniroyal , Tanſie , Wormwood, 
Roſemary Flowers, of each two 
handfuls: Cinnamon, Cluves, 
Nutmegs, Pepper, white and long, 
all bruiſed each one ounce ; Win- 
| ters Cinnamon, Jamaica-Pepper, 
| both bruiſed of each, four ounces ; 
Milk, Muikadel, Choiſe Brandy, 
of each a Gallon ; mix them well 


in the Still in a blood-warmn Bal» 


neo Mariz, the Fig being 
well luted ; which done, in Bal- 


neo Marie, draw off the Water 


Nutmegs and Mace, of each 


| " 


eſs out the 


together; digeſts them @ Month 
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to dryneſs, ſo havve you a moſt 
>n an thing for at ſorts of 
Weakneſſes, Painings and' Con- 
ſumptions., But before the Di- 
flilation, you may put into the 
Receiver @ pound and half,or two 
pounds of trebble Refined Sugar 
in fine Pouder,fix grams of Amber- 
greaſe, and twelve grains of Musk 
in fine Pouder, and tied up in a 
Rag, upon which let the diſtilled 
Liquor fall, Doſe, 2 or 3 Spoon- 
fuls in the Morning faſting, half 
an hour before Dinner, and as 
much laſt at Night going to Bed. 

Cock Poung : Hath a r«d 
Comb, and red Gills ; but if 
he hath a ſhort Spur, not cur, 
nor par'd, and fat, he will 
ſpend very well. _. 

Codlin-Cream : Scald the 
Codlins till they are pretty 
ſoft, peel them, and ſcrape off 
the Pulp from the Core, ſtrain 
the Pulp through a thin Lin- 
nen-Cloth , add to it Sugar 
well diſſolved in Roſe-water, 
and then mingle theſe with 
Cream ; adding, if you find 
occaſion, more Sugar, Roſe- 
water, and a little Cinnamon 
poudered very fine, and ſerve 
iT uP. 

Covlin-Tart : Take Cod- 
lins before they are quite ripe, 
pare them, cut them in quar- 
ters, and take out the Cores : 
lay them in quarters in the 

art, with a thin flice of 
Quince under each quarter, 
and the fcrapings of Orange 
or Lemon-peel , ſtrew them 
over with Sugar and Roſe- 
water after you haye poured 


| 


| ; 


in the Syrup of Quinces, or 
the Syrup of Pipins; ſcatter 
over them a hittle Cinnamon 
beaten into fine Pouder, cloſe 
up the Lid, and bake them 
in a gentle Oven. 

Cods-Head to Dreſs : Cut 
it fair and large, boil it in Wa- 
ter and Salr, add a pint of Vi- 
negar, ſo that all the Head and 
Appurtenances . may be juſt 
covered, put into the Mouth 
of it a quart of ſtewing Oiſters, 
a bundle of Sweet Herbs, and 
an Onion quartered ; and when 
it is ſufficiently boiled, ſer it 
a drying over a Chafing-diſh 
of Coals: 'then take Oiſter- 
liquor, ſliced Onion, and two 
or three Anchoves, a quartec 
of a pint of Whire-wine, and 
a pound of Sweet-Butter; ſhred 
the Herbs, mix them with 
the Oiſters, and garniſh it with 
them, adding withal ſome li- 
ces of Lemon, grated - Bread, 
and a little Parſley. 

Colick: Take four drops 
of the Spirit of Salt, 'ja four 
ſpoonfuls of good Canary, fo 
drink 1t. 

Colick and” Stone : Drink 
of the diſtilled Water of Par- 
ſley, in White-wine, or good 
Ale. 

And nothing inferionur is the 
Diſtilled Water of Hydropiper, or 
biting Arſmart, being conſtantly 
drunk as ordinary Liquer. So 


alſo the Water diſtilled from O- 


#i0ns, Leeks and Garlick: but 
in the time of the Fit, apply this 
Cataplaſm. Take Parſley four 
or five handfuls, cut it, =_ 
07 
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boil it in half « pound of Freſb- 
Butter till it is almoſt criſp ; 
then pat it into a Linnen-Bag, or 
tie all up in a Cloth, and apply 
it to the Perineum, or Space be- 
tween the Cods and the Anus, 
as hot as can be endured, keeping 
it chere for the ſpace of three, four, 
or five Hours, and repeating it, 


if need be ; this takes away the 


Pain to admiration, and in ſeve- 


ral Patients (after ſeveral Years 


wexation therewith) this Remedy 
having been uſed, the Diſftemper 
has returned no more. 
Complexton- to Preſerve : 
Take White and Yellow Saunders, 
Lignum Aloes, Lignum Rhodium 
all in fine Ponder, of each an 
ounce; Camphire made jnto Pou- 


der with a few drops of Spirit of 


Wine, two drams; Choiſe Eng- 
liſh Saffron a ſcruple ; Choiſe In- 
dian Lake two drams ; fine Bole« 
Armoniack three drams ; Vine- 
gar a ſufficient quantity : mix 
and make it up into little Balls, 


It is not only of an excellent - 


Scent, but 3 little of it. being 


diſſolved in Mitk-Water, Hun- 


garian-Water, or Fair Water ; it 
gives a wery good Complexion, 
and preſerves Boauty. 
Confecion to, cauſe Sweat : 
Take good Mithridate two ounces; 
« Salt of Tartar, Salt of Harts- 
horn, of each half # dram ; Cam- 


phire, Pouder- of Clowes, Pouder | 


of Vipers, of each a ([cruple, mix 
them, Of this take to the 
quantity of two Hazle-Nuts 
in Carduus,/ or Sorrel-warter, 
firſt diffolving it well; and 
keep clofe and warm in Bed, 


" 


| 


and you may continue Sweat- 
ing three or four Hours, if the 
Diſtemper be violene; or a 
leſs while, as occaſion re- 
quires : For want of this Con- 
eftion, if any ſudden Cauſe 
requires Sweating, you may 
take a dram of Mithridate- in 
Carduus, Treacle, or Sorrel. 
water, and keep your ſelf 
warm for ſome Hours after 
wards, leſt the Pores by this 
means openigg ſuddevly, ſuck 
in the cold Air, and do more 
harm than good. 7 is alſo 
good againſt che Plague, or Pe 
ftilence, Spottcd-Fever, and all 
ſorts of ' Malign or Peſtilential 
Fevers, Menſles, Small- Pox, &c. 
being given as before direfed. 
Confection ro help the 
Sight: | Take Eye-bright and 
Fennel of each a dram; Car- 
damoms and \1ac*, of each a 
dram and a half ; Seeds of Rue 
and Celandine, of each a quar- 
ter of an ounce ; Roſemary 
an ounce; Anniſeed, Lignum- 
Aloes and Carraways, of each 
half an ounce : make of theſe 
finely beaten, a Confe&ion 


| with Honey: or Sugar. This 


is called the Oculiſts Confetion, 
and 1$ very ſtrengthening to 
the Eyes and -Brain;- ir re- 
ſtores decayed Sight. Take 
three or four drams in five or 
ſix ſpoonful of Wine. 
- -Conſerve of Citron-Flow- 
ers: Take their weight or 
more it white Sugar, diffolve 
them in Roſe-water, hang' it 
over a gentle Fire, then take 
it off, and boil it almoſt to the 
| conſiſtency 
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conſiſtence of a Syrup; ..then 
put in the Flowers, and boil 
it up to a height, and maſh 
them to a Conſerve. 

Conſolidative Platfter : 
Take Sheeps-(uet 8 ounces ; Oil- 
Olive 6 ounces ; Wax, Turpentine, 
of each 4 ounces; Frankincenſe 
3 ounces and a half, fat Myrrh, 
Roſin, Maſtick, Olibanum, Alves, 
all in fine Pouder, of each 7 oun= 
ces; Gum Elemi, Balſom Capivi 
of each 2 ounces; Camphire, 
Saccharum Saturni, of each one 
ounce; mix over a gentle Fire 
zo the conſiſtence of an Emplaſter. 

This 15 excellent. for the 
Plague-ſore, or any ſuch poi- 
ſonous or infeftious Swelling. 

Conſumption , a Broth : 
Take two good well fleſht Pullets, 
bruiſe them in a Mortar, and 
make a ſtrong Gelly of them by 
long boiling, adding the Juice of 
two or three Lemons, and the 
Crumbs of two Penny Manchets : 
firain out hard by preſſing, and 
maks it pleaſant with trebble 
refined Sugar. 
of it Blood-warm, Morning, Noon 
and Night, or oftner if the Pa- 
tient pleaſes, with two Spoonfuls 
of choiſe Cinnamou-water added 
$0 it. 

Conſumption, a Mixture. 
Take of the former Jelly a quart : 
Cream made of pearled or huld 
Barley three pints, mix them, ana 
make it pleaſant with Syrup 
made of the Juice cf Citrons, 
Lemons, or Quinces, This is an 


excellent thing for ſach as are in 


He&ick Fever;, or Conſumptions 
accompanied with great heat md 


Dofe half a pint 


| dryneſs. Take half # pint of is 
firſt in the Morning faſting, then 
as much at 10 in the Morning, 
the like at 4 in the Afternoon, 

and laſtly as much at Bed-time, 
" But the Specifick which tran- 
ſcends all the Medicines for 4 
Conſumption here mentioned, . and 
many others beſides, is the Herb 
Fox-Glove. The Deco#ion of 
the Herb in Water or in Wine, 
or in half Water half Wine, may 
be drunk as ordinary Drink ; and 
of the Juice of the Herb and 
Flowers may be made a Rdb, or 
| Syrup with Honey, which being 
"taken three ſpooufuls at a time, 
firſt, in the Morning faſting ; 
| 2dly, at Ten in tho Morning ; 
;3dly, at Four in the Afternoon ; 
ant laftly, at going to Bed, will 
reſtore (where the Patient is not 
paſt cure) beyond all Expeftation. 
It cures a Phthiſick. or Ulcer of 
the Lungs, when all other. Medi- 
cines have failed, and the Sick 
efteemed paſt cure; it opens the 
Breaſt and Lungs, frees them 
from tough Flegm, and clean ſes 
the Ulcer and heals it, when all 
other Remedies att without effet : 
I have known it do wonders, and 
ſpeak here from a long Experi- 
exce,: Perſons in deep Conſump- 
! Fions, and given over by all Phy- 
| ficians, have by. the uſe of this 
| Herb been ſtrangely recovered, and 
| ſo perfeily as to. grow fat again, 
1 commend it as a Secret, and it 
ought to be kept as a Treaſure : 
Theſe few Lines concerning this 
- matter alone, is -worth ten times 
| the price of the whole Book, were 
| there nothing elſe in is beſives, 
that 
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that one bad occaſion to make 
uſe of. I am wery confident of it, 
the deplorable waſted Patients, 
who have been in long and teai- 
ous Conſumptions, Phthiſes, and 
Hecticks, if they make wſe of it, 
will give me thanks for this No- 
tice, whilſt they may have rea- 
fon enough to Curſe even the Me- 
aries of the Quacking Blood- 
fuckers, who as they have 
arain'd them of a good part of 
their Eſtates, would by a conti- 
nuance under their Hands ( for 
all their ſpecions Methads of 
Cure) have fool d them out of 
their Lives t00. 

Contagion of the Plague, 
to Expell : Take Rue, Worm- 
wood, and Angelica-tops, of 
each half a handful; Celandine, 
Carduus, of each a handfu] 
and a half; put them into a 
glazed earthen Pot, when 
bruiſed together with a pint of 
ftrong White-wine - Vinegar : 
ftop the Pot cloſe, then let 
them ſeeth in Balteo Marie, 
till the third part be conſumed, 
and then ſtrain ic out, and keep 
it cloſe topp'd : Let the Par- 
ty infefted drink two or three 
ounces of it, and ſweat after 
it, without ſleeping, a con- 
ſiderable time, if it may pol- 
ſibly be prevented: it fortifies 
the Heart, aſſiſting Nature a 
gainſt Poiſons, and infeQtious 
Airs. 

Coral, to prepare : Take 
ſach a_ quantity as you think 
convenient, make it into a fine 
Pounder by grinding it upon a 
Prophyry or an Iron-Mor- 


ounces of fine 


tar ; drop on it, by degrees, a 
little Roſe-water, and form it 
into Balls for uſe. Afﬀeer this 
manner , Crabs-eyes, Pearl, 
Oiſter-ſhels andPrecious-ſtones 
are prepared,to make up Cordi- 
als compounded of them, and 
other ſuitable Materials for the 
ſtrengthening the Heart in 
Fevers, or ſuch-like violent 
Diſeaſes, and to reſtore the 
Decays of. Nature. 

Co2dial, Excellent: Take 
two ounces of dried Red Gil- 
liflowers, and put them into 
a Pottle of Canary ; add three 
ugar in Pou- 
der, and halfa ſcruple of Am- 
bergreaſe in the ſame manner ; 
pur them into a Stone-bortle, 
and ſtop it cloſe, often ſhaking 
it ; an | 
Days, then paſs it through a 
Jelly-bag or Strainer ; and. put- 
ting it up for uſe, take two or 
three ſpognfuls of it at a time, 


and it wall greatly ſtrengthen. 


the Heart, and reſtore Health 

again, Oc. 
Cozdial-Uater : Take a 
gallon of Strawberries clean 
pick'd, put to them a pint of 
Aquavitz, and let them ſtand 
four Days, and then pour off 
what. is liquid, and ſtrain the 
reſt into it; ſweeten it with 
a lictle Sugar, and infuſe a 
grain of Musk or Ambergreaſe 
into it. This ſtrengthens the 
Heart and Stomach : Half a 
uarter in a Morning, is a good 
reſervative againſt ill Airs 

and InfeQtions. 

Coſmet ick-Water ; Toke 
fiir 


when 1t, has ſtood ten 
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fair Water two quarts : Saccha- 
rum Saturni, Roch d4lom of each 
one ounce; mix, diſolyve and 
filter. 1f the Countenance is yel- 
low or tan'd with the Sun, Take 
fair Water two quarts; Salt of 
Tartar half an ounce, mi them ; 
asfſolye, filter, and keep it for 
uſe, mith which waſh Morning 
and Evening . 

Cough : Boil in two quarts 
of Poſſet-drink, a good hand- 
fu! of Moſs that groweth 


upon; Oaken Pales, and drink | 


a good. draught in the Morn- 
ing, and take three ſpoonfuls 
of good Sallad-Oil after it : 
drink _ it Afterhoon. and at 
Night without Oil, taking 


ſometimes.at Night one of Mat- 


thews's Pills with it. 

Cough : Take Raifins of 
the Sun, ſRaned, and Figs waſh- 
ed and liced, of eacha pound ; 
unſet-HyTop a handful, Enula- 
campana: dried. and bruiſed, 
two ounces; Aniſeeds bruiſed 
one ounce; boil all theſe in a 
oallon of ſmall-Ale till half is 
conſumed ; then ſtrain it, and 
put to it Honey and Sweet- 
butter. of each four ounces. ; 
Saffron dried and pouder'd 
half a dram :. boil: them again 
gently till they be well incor- 
porated : Drink half a pmrt of 
this Ligupr warm'd , both 
Morning and Night. "This 
Proportion made twice, hath 
cured Coughs of long conti- 
nuance. 

Coughs 2: There is no Medi- 
cine. in, the World better than to 


fake a full ſpoonful of our Tin- 


{ 


Qura Mirabilis every Morning 
faſting in a glaſs of fair Water 
ſweetned with a little Honey ; 
and at Night going to Bed 60 
drops,or more of our Guttz Vite, 
or 3 or four grains of our Spe«- 
cifick Laudanum , and conti- 
nuing the Uſe of theſe things for 
ſome days : If the Patient is apt 
to be Coſtive, and it is @ preju- 
dice to him, then inſtead of the 
Guttz Vitz, or Specifick Lau- 
danum, give exly our Cathar- 
tick Laudanum, 2 or 3 ſmall 
Pills about the bigneſs of White 
Peaſe at Bed-time; they operate 


| Mlegfantly, keep the Body ſoluble, 


and give a Stool or two, the next 
day im the Afternoon. 

Cough or Cold: Take & 
quart of Milk, and make a 
Poſſet thereof with a pint of 
Ale ; then train it, and put 
two ſpoonfuls of beaten Ani- 
ſeeds, two Pippins licked with 
the. Pareings, and a ſtick of 
Licorice bruiſed, and a quarter 
of a pound of Raiſins ſtoned : 
let it boil gently for half an 
hour ; then ſtrain it again, and 
drink a draught thereof warm, 
with a little piece of Freſh- 
butter init : Take it two or 
three times a day. 

Tough or Cold : Take 
three ounces of Enula- cam- 
pana, ſcrape off the Rinde, 
and cut it into thin ſlices; then 
boul it 1n three pints of Water 
till it comes to a pintand an 
half ; then put therein a pound 
of fine Sugar, and let it ſim- 
per a little oh the fire; then 
take it off, and let it cool, and 

it 
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it will be a perfe& Syrup; of 
which take three ſpoonfuls 
both Morning and Evening. 

Or thus : Take Pouder of Ele- 
campane-Roots, one ounce; ftreb- 
ble refined Sugar two ounces in 
fine) Pouder, mix them Doſe 
three. drams, Morning and E- 
VEning. 

Court-Jellp : Take three 
or four Calves-feet, and lay 
them in Water all night ; then 
ſcald off the Hair, flic them, 
and take out the long Bones; 
then rake a young Cockerel and 
dreſs him, after he has Jain all 
night in Water ; boil him and 
the Feer together in four pints 
of White-wine, and as much 
fiir Water, until they be e- 
nough: then let it run tho- 
rough a Strainer into a Baſon, 
or other Veſſel, letting it ſtand 
till it is cold : ther with the 
point of a Knife or Spoon 
take of the cleareſt from the 
ſettlings, and put it into a Pot 
with three quarters of a pound 
of fine Sugar, and two nunces 
of Cinnamon ſcraped,an ounce 
of Ginger, two ſlices of Nut- 
megs, and ten Cloves; boil 
them together; 'and while 
they are boiling; put in the 
Whites of ſix Eggs, and a 
Branch of Rey 1 ſtrain 
it thorough a Jelly-bagg, and 
ſo ſerve it up. This greatly 
fortifies Nature, creates good 
and wholſom Blood, - and re- 
ſtores decayed and Conſump- 
tive Bodies. 

Cowiy - Wine : Take 


three Gallons of Water, three 


pound of Sugar, boil them 
one hour and half, ſcum it 
very well; when it 1s boiled, 
take it off the Fire, and pur in 
ſix quarts of Picket Cowſlips, 
and het ir ftand all Night; 
ſtrain them our, then put in 
New-Ale-Yeft, let them work 
well, then turn them, and Jet 
it ſtand five days, then Bottle 
it for uſe. 

Cowcumbers to Pickle : 
Take Cowcumbers, and wipe 
them clean, then put them 


into a Pot, ſtrowing between 


every lay of Cowcumbers, 
bruiſed Pepper,Cloves,and large 
Mace. Then take the beſtWine- 
Vinegar, Salt, Cloves, Mace, 
bruiſed Pepper, a little whole 
Ginger, . a little Fennel , and 
a little Dill, boil them rogether 
and skim them, then take it off 
the Fire, and pour it on your 
Cowcumbers, ſtove them in 
very cloſe: And when 'the 
Pickle is ftale, rake them our, 
and put .in freſh Vinegar, 
Cloves, Mace, Pepper, Salt, 
Fennel and Dill. 

Cramp : To make an A- 
muler for the Stomach, Take 
the Roots of Mechoacan, re- 
duce them to a Ponder, and 
fill with this P-uder a little 
ſquare'Bag of Sarſner, or ſome 
ſuch ſlight ſtuff; Let it be 
about three inches ſquare, and 
hang it by a ſtring about your 
Neck, ſo low that it may reach 
the Pir of the Stomach. Wear' 
it next the Skin. 

The Cramp whether in the 
Neck, Arms, Hands Legs, Feet, or 

. any 
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any other part , is infallibl | ally ſtirring, to prevent burn- 
cured by bathing the Places offe ing-to, 


When it is boiled 


Hed; eqrery Morning and Eve- | well,take it off, and let it cool ; 
ning with the Powers of Amber, | then put, to it half a gill of 
and taking it inwardly, every | Canary, ſtir it abour, and pour 


Night going fo Bed for 8 or 10" 
Nights together, about half a 


ſpoonful at a time in a quarter 
or half a pint of White-Port 
Wine or Sack 

Cream-Cheele : Take two 


quarts of Milk warm from the *' 


Cow, Almonds blanched half a 

ound, beat the - Almonds 
Tanall ; add a pint of Cream, 
and of So war four oun- 
ces; half a pound of fine Su- 
gar, and a quarter of an ounce 
of beaten Cinnamon, and as 


much Ginger ; then put the 


Runnet to the Milk and 
Cream ; . and when it'is curd- 
led, preſs out the Whey ; and 
what renfains beſide, ſerve up 
'in Cream. | 
Cream of Eggs: Take a 
quart of Cream, heat it, and 
beat up the Whites, of five 
Eggs; keep them ftirring ; and 
when 1t boils,add two or three 
ſpoonfuls of Roſe-water ; and 
when it begins'to thicken, take 
It off, Jet it cool, and put in a 
little Salt and fine Sugar, and 
ſo ſerve it up, 
Cream-Fool : Take two 
quarts of Cream, fet them 0- 
ver a gentle fire in an earthen 
Veſſel ; and when it ſimpers 
up, add the Yolks of twelve 
Eggs well beaten up with three 
or four Coca of cold 
Cream*z pur them to the hot 


Cream, and keep it continu-- 


it on Sippers cut very thin, 
and ftrew'd over with the 
Pouder of Cinnamon and Su- 
gar; ' then pour over it ſole 
Syrup of Rasberries, and ſerve 
it up. 1 

Cream-Tart : Take Man- 
chet-bread, pare off the Cruſt, 
and grate the Crumb very fine, 
mix 1t with {weet Cre+m and 
Butter, bear up the Yolks of 
a dozen Eggs with Cream,add- 
ing four ounces of Sugar, boul 
them till rhey come ro a thick- 
neſs ; then make two leaves of 
fine Paſte as thin as conveni- 
ently can be raiſed ; make 
them bur ſhallow, and pur the 
Materials into them, put on the 
Lid, bake the Tart in a gently 
heated Oven; and when it 18 
bak'd,, ſtrew fine Sugar over 
it, and then ſerve itup. 


Ciicumbers : ſce Cows 
.cCumbers, 
' . Curd= Cakes :, Take a 


pound 'of Curds , four Yolks 
of Eggs, and two of \ hites, 
a little Flower to bind them 
together, Sugar, grated Nut- 
meg; mingle them well, and 
bake them in Cakes, icing them 
over with Sugar diffolv'd in 
Roſe-water, or drop them into 
a Frying-pan in hot Suet, as 
you like them beſt, | 
+ Currant » Cream: Take 
Red Currants, plump them vp 
in warm Water ; then maſh 
them, 
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them, and ſtrain them through 
2 Cloth with hard preſſing, put 
to them the Pouder of Cinna- 
mon and Sugar, . and a quart 
of hew Cream, and ſerve them 
uo 4 .. . 

[Currans, or Goosberries, 
a Jellp : Take the Fruit in- 
differently ripe, preſs our the 
Juice through a coarſe Linnen- 


cloth ; clarifie it, and add 
to each quart a pound of 
Sugar ' clarified and boiled up 


to a Candy height ; then boil 
- them together till a third part 
be conſumed : put to them a 
pint of White-wine, wherein 
" an ounce of Cherry-tree or 
Plum-tree Gum has been dif. 
ſolved, and it will bring it in- 
to a curious Jelly. 

Currans to Pickle : Take 
Red or White Cutrans, being 
not througly ripe, give. them 
a walm in White-wine-Vine- 


gar, with ſo munch Sugar as | 
will indifferently ſweeten it ; 


cover them over in this Li- 
quor, and keep them always 
under it. iS 

Curran=Wine : Take three 
pound of Currans, one quart 


of Water; ſtrain the Currani 


and Water together after they 
have lain ſteeping three days, 
put to it one pound of Sugar ; 
put it into a Veſſe}, and Jerit 
- work, and when it has done 
working, ſtop it up;- Tet it 
ſtand rwo Months, then fine it 
off the Lees, then add more 
Sugar if requir'd; then pat 
it int0 the Tub again, ler it 


ftand a Month , then -rack it | 


Sugar, arid let it be kept ſix 
Weeks for uſe. | 
Cuſtards to Wake : The 
Paſte being raiſed into. whar 
Form you pleaſe, dry it a lit- 
tle in an Oven after it has beer 
drawn, that the Moiſture that 
is to be put into them, by rea- 
ſon of their rhinneſs, may not 
make them fall when pur into.a 
hot Oven : then break eighteen 
Eggs into two quarts of Milk, 
yer half the Whites muſt be 
omitted ; and if made of Cream, 
no Whites at all, onlv rhe 
Yolks : then a pound of Sugar, 
and a hettle 'Roſe-water , beat 
them together trill they are ve- 
ry well mixed ; and when you 
fill your Pans or Paſtes, ſtrain 


out the liquid part, and leave 


the Curds and Cruditiesif there 
be any behind, and bake them 
in an Oven about three quar- 

ters heated. 
Cuſtards, Another way : 
Boil a quart of Cream, with 
Nutmegs, Mace and Cloves 
bruiſed, of each two drams ; 
the Yolks of ten Eggs, and 
the Whires of five, beaten up 
with a little cold Cream ; mix 
theſe together, with a grain of 
Saffron wet in White-wine or 
Canary, and firained tho- 
rough a Linnen - cloth wjth 
a hard preflure, upon often 
'wetting ; put theſe Ingredienrs 
into the Paſte you have pro- 
vided for them, in what faſhi- 
on or form you pleaſe : and 
if you find it proves too thick, 
maks it thinner with a httle 
Milk 


off, then bottle it with ſome 
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Milk and Roſe-warer, 'adding | dry it, and keep it for uſe. 
a lirtle refined Sugar wr, | And in this manner you may 
powder'd Cinnamon infus'd in | Prepare the Leaves of Spurge, 
White-wine : then bake them | Laurel, Mezereon, or ſuch 
in a gentle Oven , and ſerve | like. | 
them up on Plates, with Sweet- | The Pouder of the Bark of the 
meats or Flowers made in : Roots applied, is good to ſtanch 
Paſte, | Bleeding, or ſtop the flux of Hu 
Cypis, the Bark of the | ours into @ Wound ; and it is 
Roots Prepared : Infuſe the ſo much the more effeFual, if it 
Bark, after you have cleanſed ; is mixed with Pouder of Catechs,' 
it in ſharp Vinegar for the | Saccharum Saturni, and Roch- 
ſpace. of three Days; then ' dlom, each in equal quantities, 


D A \ iS - 
Aifkes : This Herb is hot and ſwelled part, diſſolves 
excellent for Wounds | the Swelling and temperates 
in the Breaſts; the | the Heat: being boiled with 
Oil of it, Plaiſter, or | Wall-wort and Agrimony , 
Syrup, are extraordinary good, | they greatly help in the Pallie, 
and requiſite to be kept in all | Gout or Sciatica , diſpelling 
Families. The great Wild | Knobs or Kernels ia any fleſhy 
Daiſie .is a Wound - Herb, to | part. They help Bruiſes and 
be had in great regard, often | Ails occafion'd-by Falls, or 
to be uſed in Drinks or Salves, | Contuſions by Blows. They 
either externally or internally. | are fucceſsfully uſed in caſe of 
\The Juice of theſe, or the di- | Reprures; che Ointment of 
ſtilled Water, as alſo of the | them cools and expedites the 
Small Daifie, greatly tempers| cure of inflamed Wounds, e- 
cholerick Heats, refreſhes tie | ſpecially when they happen in 
Liver, and other inward parts, | or near the Joynts: the Juice 
A DecoQtion of them much a- | may be drop'd into Rheuma- 
vaileth in the cure of Wounds | tick ſore Eyes. 
iQ the hollowneſs of the Breaſt Take Clurificd Juice of the 
or Stomach ; as alſo for Ulcers ' Common ſmall Field - Daiſie «& 
and Puſtles in the Mouth, | quart ; Horiey a pound : mjx'and 
Tongue, or Privy-Parts. The | boil ro the thickneſs of a Rob. 
Leaves bruiſed and applied to | Doſe three ſpoonfuls Morning and 


the Teſticles, or any other | Evening in al Diſtemp:rs of the 
| F '2 Aungs, 
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dry Weather, ſuffering them 


. to every pound of them -pur a 


one, and ſet them on a Cha- 


' your hand upon it, forbearing 


' + "much Syrup as will bear them 


- enough, -take \off the 


- put into' them four or five 


little, Tub, then put as much | 


(68) D A 


Wh 


Lungs,  Coughs, Hoarſneſs, and 
tobe uſed as ' a Vulnerary, for 


warm Water to them as wil - 
coverthem ; keep the Water 


the ſpeedy healing of all ſorts of \ warm with Cloaths as long as 


Wounds and old Ulcers, as alſo 
ro be out wardly applied to them. 

' Damaſcens to P2:eſerve : 
Gather your Damaſcens 1n 


to be very ripe, or they will 
be but of an indifferent colour; 


a ſpconful of Roſe-water, and. 
a pound of Sugar finely bea- 
ten; then pur the Fruit in a 
large bottom'd Pan, one by 


fing-diſh of. live Coals, but 
not ar firſt roo hot ; then put 
in as much Sugar and Roſe- 
water as will melt it; and 
when the Pan is warm, caft on 
half your Sugar, and let it be 
no hotter than you can endure 


to turn them till there be as 
up: then turn them, and caſt 


on the reſt of the Sugar, not 
ſuffering them ro ſeeth when 


you can, Iet them lie 24 Hours 
or more till they are plump, 
then add more Water to them, 
and let them boil 5 or 6 Hours 
over a quick Fire, then ſtrain 
them hard thorough a Bair 
Strainer : you muſt make it 
work with Baum, or the Lees 
of good Wine, and after tun 
itup. If yon deſire to have 
it very ſtrong, as ſoon as you 
have ftrain'd it, you may boil 
it a little more, and inſtead of 
Baum ſet it a work with a De- . 
coGtion of Currans ; after this 
\ manner, to a pound of Cur- 
rans, take five pints of Water, 
and boil them to a quart; then 
ſtrain_it through a Hair-Cloth 
very hard, to which Propor- 
tion you may add three gal- 
lons of your Damaſcen-Wine ; 
this will not only ſer it a work- 
ing, but give it a great 
ſtrength: when mt hath 


wrought a while, tun itup in 


you turn them, leſt they break | 


a good Wine-Cask : when it 


on borh ſides: when oy, are | is ready to hs ſtop'd up, put 


kins 
gently; and when they are 


a few freſh Damaſcens in your 
Cask, and then ſtop it very 


cold,put them up ina Glafs,and | cloſe, and let it ſtand in a 


Cloves, and as many little bits 
of Cinnamon and fo you may 
Preſerve any Plums. But ro 
any fort of White Plums, 'pur 
neither C loves nor Cinnamon. 

IDamaſcen-Wine ;: Take 
what quantity of Damaſcens 
you pleaſe, put them into a 


@00] Cellar to ripen for 2 or 
3 Months : and thus without 
help of Graph you may have 
Wine not inferiour to Claret. 
Tamaſcene-UWine , : Ano- 
ther way : Take four Gallons 
of Water,and put to every gal- 
lon of Water four ponnd- of 
Mzlaga-Raiſins,and half a peck 


of Damaſcens ; put the Raſins | 
| and 


| 


D A > C1 


and Damaſcens into a Veſſel | Roſe-Leaves, which you muſt 
without a Head , cover' the | put in afterwards : this 1s a 
Veſſel, and let them ſteep fix | curious Pouder to lay among: 
days;ſtirring them twice every | Linnen, 

day; then let them ſtand as long | ,Dandelpon, or Ment de 
without ſtirring, then draw | Leon, or Lyons Tooth : 


— 


- the Wine out of the Veſſel, | Its "Quality is Cleanſing and 


and colour it with the Infus'd | Opening; by which means it 
Juice of Damaſcens ſweetned | is effe&ual in removing the 
with Sugar, till it be like Cla- | Obſtrutions of the Liver , 
ret-Wine; then pur it into a. | Spleen and Gall, and ſuch Dt- 
Wine-Veſſel for a Fortnight, | ſeaſes as ariſe from them, as 
and then bottle it up. Hypochondriacal Paſſions, and 
Damaſcens, or Pzuens, _—_— &c. opening the 
a Conſerve : Take Damaſcens | Paſſage of Urine in Men and 
one Pottle, prick them and | Women of all Ages, cleanſing 
put them into a pint of Roſe- | Apoſtemes . and the inward 
water, or Wine, into a Pot, } Urinary Pafſages,-and then by 
cover them and let them be | a temperate and drying quality 
well boiled, ſtirring them well | heals them: Inthis caſe, you 
rogether ; when they are done | may boil the Leaves in Whirte- 
tender, let them Eool, ſtrain ' wine; or ſhred ſmall, pur 
them with their Liquor; then | them into Broth. Ir is good 
take the Pulp and fer it over { likewiſe in a Conſumprion , 
the Fire, adding to it a ſufh- * boiled in Broth, or the Juice 
cient quantity of Sugar, then | of the Root drank in Canary, 
boil them till they are enough, | or in the bad Diſpoſition of 
ſo you may put them up into |'the Body call'd Cachexia: it 
your Gally-pots or Glaſtes'for | procures Reſt and Sleep, when 
uſe. « | \ | the Body is diforder'd by. A- 
TDamaſcen - Tart : Boil | gues. The' diſtilled Water is 
them in Wine, and ftrain | good in Peſtilential Fevers, and 
them with Cream, Sugar, Cin- | to waſh old Sores. 
namon and Ginger, boil ir | Take Clarified Juice of Dande- 
thick, -and fill your Tart. | lyon a quart ; Honey two pounds ; 
Damask-Pouder : "Take | mix and boil to a Syrup, of which 
of Orrice half a pound, Roſe- | /et the Sick take three ſpoonfuls 
Leayes four ounces, Cloves | at a time, Morning, Noon, and. 
one ounce, Lignum Rhodium | 4 in. the Afternoon, and at Bed- 
two ounces, Storax One ounce | t:me, ts open Obſtrufions, heal 
and an half, Benjamin an ounce | the Lungs, and cure Conſumptions. 
and a half, Musk and Civer | Dates : Of theſe there are 
of each ten grains : beat them | divers kinds: and as to their 


all together groſly except the | Phyſical Virtues, ſome of them 
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are dry and binding, as thoſe { corice, Aniſeeds, Currans, and 


of Egypt ; others are ſoft, moilt | 
and ſweet, as thoſe growing 
in Syria, Paleſtine and Jericvo 3 
the reſt are a mean between 
thoſe rwo kinds : Eaten often 
they eaſe Coughs, reſtore in Con- 
ſumptions, and make Fat. But 
the Ponder of the Stones 1s 
ſucceſsfully taken by ſuch as 
ſpit Blood, or are troubled with 
the Bloody-flux. 

Or thus. Take the Pouder of 
the Stones, Pouder of Egg-ſhells 
Levigated, of each half a aram : 
mix and give it in any conveni- 
ent Vehicle againſt all "'mward 
Bleedings, 'or Spitting . of Blood : 
it famouſly flops it when moſt 
ether rhings fail. * 

Deafneſs : "Take Betony 
and Horehound , and ſtamp' 
them in a Mortar; ſtrain out 
the Juice, and when the Party 
is 1n Bed, and laying on one 
ſide, drop in three or four 
drops into the Ear, and if will 
in a few days time reſtore the 
Hearing, if the Party was not 
born Deaf, or ſome /Violence 
has not been offer'd to the 
Organs of Hearing. . 

T have often cured Deafneſs 
or Thickneſs of Hearing, by drop- 
ping into the Ears a few drops 
of my Gutte Vitz, every Night 
going to Bed. Oil of Amber alſo 
arop'd into the Ears for ſame time 
after due Syringing them, (with 
_ Oil and White-wine, mixed 
together in equal ntities) is 
of png ©. : 

Decoction to-open the $o- 
dp : Take twelve Prunes, Li- 


Fennel-ſeeds, of each half an 
ounce; Sena a dram :. - buil 
them being bruiſed, in a quart 
of fair Water till the third 
part be waſted ; then ſtram it, 
and drink it at three' ſeveral i 
times very hot, and walk about 
upon it, Ic loofens the Belly 
admirably. 

Decoction fo: Cliyſters : 
Take Poſſet-drink (made with Ale) 
a full pint ; Aniſeeds ſix drams 
bruiſed ; boil a little and ſtrain, 
in which diſſolve brown Sugar 
four ounces, and give it warm. 
It looſens the Belly, and gives 
ſome Stools. 

Decoc ion of Denna : Take 
two ounces of the Leaves of 
Senna ;. Raiſins of the Sun 
ſtoned two ounces, Ginger 
onedram: boil them in two 
quarts of Spring-water till balf 
be conſumed. , This is an ex- 
cellent Purging Potion: The 
Doſe is four ounces : If it be 
given to a ſtrong Body, that 
it may work the better, put 
to three ounces of it, an ounce 
of the Syrup of Buckchorn or 
Roſes ſolutive, This may be 
ſafely taken as often as any 
occaſion of Illneſs or Indif- 
poſition requires it, or for 
prevention. 

Decoction of Woods : 
Take Sarfaparilla:roots, ſplit 
and cut ſmall, four ounces ; 
Guaiacum threewunces ; the 
Bark of the Wood two oun- 
ces; Saflafras one ounce and. 
an | half; the Roots of Bur- 
docks and Buttesbur, of each 
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two ounces and an half ; Rho- 
dium-wood and Yellow-Saun- 
ders, of each an'wounce ; Car- 
duus-ſeeds and Juniper-berries, 
of each fix drams ; of the ou- 
ter Bark of dried Critrons two 
drams: infuſe them all night 
in ſix quarts of fair Water, and 
then boil them to the conſump- 
tion of half the Liquid. This 
drank as a Diet-drink,is exceed- 
ing good for thoſe that are trou- 
bled with the French Diſeaſe, 
King's-Evil,Rheums or Conghs. 
It may be taken four times a 
day, for twenty or thirty days 
together. 

Decoctum Jmarum : This 
bitter DecoGion, or Draught, 
is made jn the following man- 
ner: Take the Flowers of Ca- 
momile, the Tops of the Leſ- 
ſer Centaury, of each a pug, 
or very ſmall handful ; Gen- 
tian-Root half a ſcruple ; the 
Leaves of Senna cleanſed, and 
Carduus BenediQus - ſeeds, of 
each one dram : boil them in 
a ſufficient quantity of clear 
Spring-water to four ounces. 

his | 6s Feng the Stomach, 
reſtores loſt Appetite, and 
cauſes a good Digeſtion. You 
may take four ounces . of it 
for a Doſe faſting, five or ſix 
Mornings together. 

IDefluxion on the E yes: 
Take red Sage, and Rue, of 
eich a handful ; fine Whear- 
Flower a ſpoonful ; the White 
of a new-lay*'d-Egg beaten to 
Water : mix them very well, 
and ſpread them upon a very 
bin Leather, or black Suk, and 
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apply. it te the Temples, it 
draws off the Rheum that at+ 
flicts the Sight. 

if the Rheum: ts very hot, and 
the Defluxion very great, there is" 
no better thing in the World ghan 
to waſh the Eyes, or drop .into 
them 3 or 4 times a day a little 
good Brandy ; for this Defluxion 
comes by reaſon of @ weakneſs in 
the parts, which this Medicine 
removes : I know ſome will be -af- 
fraid of the ſmarting, but the 
Fear .is more than the Hurt, nor 
is the ſmarting equal with the 
Pain which is cauſed by the Diſe 
eaſe. Or you may . take Powers 
of Roſtmary, which you may bathe 
wpon the Lias of the Eyes 5 or 6 
rimes @ day, ſhutting the Eye« 
lids in the mean ſeaſon wery cloſe, 
this flops the Rheum alſo, be it 
never ſo extream., When the ve- 
hemency of the Pain and Deflux- 
ion is flop'd, you may confirm 
the Cure. by often waſhing the 
Eyes with the following Water. 
Take Damask Roſe-water half 8 
pint ; Saccharum Saturni, Roch» 
Alom, of each a dram; Whites 
Vitriol @ ſcruple, mix them. 

Devil's-Bit : This Herb 
and Root being boiled in 
White-wine,makes aDecoQion, 
good againſt the Plague, and 
peſtilential Airs, and Diſeaſes 
occaſioned thereby, a3 Fevers, 
&c. It is an Antidote, and - 
much. fortifies againſt Poiſons, 
and helps the Pain cauſed by 
the ſtinging or biting of veno» 
mous Beaſts; and alſo for in- 
ward Bruiſes, Contuſions by 
Blows, and a congealed. 
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oe. clotred- Blood. 


The Root | 


and Herb bruiſed and applied | 


Poultiſewiſe, takes away rhe | 
black and blne Marks 1n the | 
| The. D2coftion of the | 


Skin. 
Herb only mix2d with Honey 
of Roſes, is with ſucceſs ap- 


plied ro Tumours and Swel- » 


lings in the Throat,*by often 
garglingthe Mouth, and down 
th: Throar , as conveniency 
will permit : Ir helperh to pro- 


cure Womens Courſes', and | 
eaſeth all Pains of the Mother, | 


expels Wind in the Bowels : 
The Pouvder of the Root drunk 
tm Wormwood-Water , kills 
and drives out Werms * The 
Juice of the diſtilled V Vater 
is good to waſh green Wounds 
with, or old Sores: It cleanſeth 
the Body, being taken inward- 
ly ; and the Seed decoRted;rakes- 
away the Itch, cures old Sores, 
removes Freckles, Pimples and 
Morphew, the Parrs being ba- 
thed with ir ef; ecially', and 
the ſooner, when a little Vi- 
criol is diffolved in it. 

-" | Diacodium: FI @ Syrup 
made of White-Poppy-Heads and 
Seeds 8 ounces ; Black-Poppy- 
Hena's and Seras'6 ounces, boiled 
in fairWater 8 pounds to 3 pounds, 


then preſt forth, and made into n 


Syrup with- 52 ounces of Sugar. It 
eauſes Reftl and Sleep, and eaſes 
Pains in any Part; Is good a- 
gainſt Weakne(s of the Back , 


Coughs, Colds, Catarrhs, and | 


flops all ſorts of Fluxes, and 
- Bloody-fluxes, Doſe from 1 ſpoon» 
ul to 2 jin any convenient Li-. 
quor, ' To Children the Doſe muſt 
be leſs. FEEL = 


firſt Sleep 


ſes, and remedies Eluxes in the 


| 


| 


| 


Diarrhea; Mix fifteen 
Grains, or if the Diſtemper 
be bur light, ten grains of the 
Ponder of Rubarb, with half 
a dram of Diaſcordium, and 
take it either going to Bed, or 
early in the Morning after the 
It ſtays Looſneſ- 


Belly. 

There is no better thing in the 
World than my Laudanum Spe- 
cificum, which may be given from 
one grainj to four, more or leſs, ac- 
cording 'to* Age, it cures iufallie 
bly. Children which cannot take 
Pills, may take my Gutte Vite, 
from 10 drops to 6o, according 
to Age"; give them in Ale orWine 
every Night going 10 Bed. 

Difficult Wzeathing 2 
Take Caſtoreum dryed to Pou- 
der two or three grains, at'the 
moſt but four ; mix this with 
ten or twelve grains of Galſ:- 
coin Pouder, acda little Syrup 
or Conſerve of Roſes, and be- 
ing taken, waſh it down with 
a mixture of five drams of Pe- 
nyroyal-Water, and two dramy 
at moſt of Compound: Water 
of Briony. | | 

If it comes from tough hard 
Flegm, my Spiritus Aperiens, or 
Spirttus Anticolicus are famous 
things,being given from 20 drops 
ta 42 in Ale or Wine, and is 
all the Liquor they drink. But 
if it is an Obſtruftion of the 
Lungs from a ſtagnation of the 
Blood, or the Humours being too 
thick, give Spirit of Harts-horn 
or Sal Armoniack from 30 to 60 


arops in a glaſs of Wine, or Scur= 


vygraſ. Water. Dif- 


DI 


Difficulty tn Hearing oy 
Take a chive out of a Root of 


Garlick, put a fine piece of 
Thread or Silk tharough it at 
the end,that it may be« eaſily 
plucked out again ; cruſh it a 
little between your Fingers, 
and anaint it. over with the 
Oil of Bitter Almonds, and ſa 
put it into the Cavity of the 
Ear, , at going to Bed ; and 
draw it out. the next Morning, 
ſtopping the Ear with -Black 
Wool : Bur if the firſt time 
ſuccead not, you muſt uſe'ir 
oftner, My Guttz Vitz drop'd 
into the Ear, is excelent in this 
oaſe. ; 
Digeſtives: Take two ounces 
of Venice -Turpentine, incor- 
porate it well with the Yolk 
of an Egg, add- to it at diſcre- 
tion a little Spiric of Wine : 
with this dreſs the Part Morn- 
ing and Evening, laying on 
thicker, if the Part be near 
ſome Nerve,and the leſs where 
it is moſt fleſhy, and it will 
ſoon bring it to a Head, or 
diſpel che Tum@#ur, Humovrs, 
or Pain contracted. Tr is uſed 
inſtead of Baſilicum. 
Digellion to help : Take 
fine Sugar, poudered and ſif- 
ted two ounces, ſprznkle on it 
the Spirit of Wormwood ; 
then take a quarter of an ounce 
- of Gum Tragacanth, and ſteep 
it all Night in Roſe-water ; 
then take ſome of this, wet 
the Sugar with it, and beat 
them together till it come to 
a Paſt like Dough : you may 
add a little Musk, and then 
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make it up into Cakes the 
breadth of a Groart {Lay them 
upon Plates, and dry them 
gently in an Oven, keeping 
them in a dry place, Eat one 
or two of them in a Morn- 
ing, & they will help digeſtion. 
" If it comes from a Cold Sto- 
mach, nothing is ſo good, as to 
eat now and then. abit of Bar- 
badoes Gregn Ginger. 

Dill: This is a great 
ftrengthner of the Brain : 
The Decoftion of it is good _ 
in Pains and Swellings, eaſes 
Pains in the Belly, and is ex- 
cellent for Women troubled 
with Pains and Windineſs : It 
ſtays the Hiccongh ,” if you 
hold your Noſe over the 
ſteam, if boiled in Wine. The 
Seed is of greater virtue than 
the Leaves, as being more 
powerful to digeſt vicious and. 
raw Humours, and very uſeful 
in Medicines appropriated to 
expel Wind : Ir dries up moift 
Ulcers, more. particularly in 
the Secret Part. Dill-Oil r&- 
\ ſolves Humours and Apoſtems, 
eaſes Pains, and procures Reſt. 
The Herb or Seed in White- 
wine expels Winds, and pro- 
vokes the T1 erms. 

Dill-ſced, &c. Its Virtues : 
Four drops of the Oil extra- 
Reed from it, and half an ounce 
of the Oil of ſweet Almonds 
mingled together, and taken 
in warm Ale, are excellent 
good forHiccoughs when they 
proceed from cold Cauſes. 
The Seed bruiſed and applied, 


diſcuſſes and ripens Tumours, 
* diſpoſe 
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iſpoſes to Sleep, being ſteep- 
cho Wine. They rake Sf - 4 
' exceſſive Heat and Deſire in 
Venery, ſtay Vomitting, The 
render Tops and Roots boiled 
with the "Seeds in Whate- 
wine, greatly provoke Urine, 
and are lielpful in diſſolving or 
bringing away the Stone or 
Gravel. 

Diſtilled Uinegar: Put 
ſix quarts of ſtrong White- 
wine-Vinegar into an earthen 
Pan, evaporate about a quart 
ina Bath, till the phlegmatick 
Part is removed :. pour what 
remains into a glaſs or earthen 
Cucurbit ; diſtil zt in a ſtrong 
Sand-heat, till nothing but a 
ſubſtance like Honey remains 
at the bottom. \It is mixed 
hkewiſe with Cordial Potions 
to reliſt putrefation, and out- 


wardly applied, it afſwageth 


Influnmations ; half an ounce 


of it may be =—_ at a time 
in any proper or. 
Diarericks: Tee! off the 
inner Rind or Skin of an Egg- 
ſhell, bear the Shell to a very 
fine Pouder, and take about 
a ſcruple of it ata time in a 
ſpoonful of convenient Li- 


quor. ET 
Ie eaſes Pains and Obſtru- 
Qions; adding to it Pouder 
of Crabs-Eyes, it- brings away 
the Stone or Gravel. 
Dturetick-Tablets : Take 
Stone-Parſly , Roots of Reſt- 
harrow, Butchersbroom, Fen- 
nel, Eringoes, of each half an 
ounce ; the Seeds of Burdock 
and Groundſil, of each two 


| drams: boil theſe in two pints 
of the diſtilled Water of Ra- 
diſhes. . Boil the ſtraining, ac- 
cording to Art, with half a 
pourid of double refined Sn- 
gar, into Tablets of two dramg 
weight apiece, and take one 
or two of them in a Morning 
faſting for the Stone or Gra- 
vel, or Ulcerations in the Kid- 
neys, or Bladder. 

'- Dock; It is a great clean- 
ſer of the Blood, and ftrength- 
. ner of the Liver, when they 
are affliged with Choler. Some 
hold that the yeHow Dock- 
'roots work moſt effeQuually, 
when they are fo afflifted : 
All Docks Bax in them a kind 
of cooling, drying quality, bur 
not all alike: The Sorrel be- 
ing moſt cold, and the Blood- 
wort moſt drying, the Seed of 
them ſtays the Lasks and Flux- 
es of divers kinds: The Roots 
boiled in Vinegar, cure and 
take off the Itch and Scabs, (the 
place being waſhed with the 
Concottion) and« the Break- 
ings out of thg Skin. The di- 
ſtilled Water of the Herb and 
Roots have the ſame virtue, 
and more eſpecially cleanſe 
the Skin, from Morphew,Spors, 
Freckles, or any other diſco- 
lourings : *Any of the. ſeveral 
Docks being boiled with Meat, 
make it boil ſooner; Blood- 
wort eſpecially is a very whol- 
fom Pot-herb, though ſome, 
ignorant of its virtues, refuſe 
it, becauſe it makes the Pot- 
tage blackiſh : but thoſe are 


more nice than wile, 
Dodo: 
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- Doctoz Dtephen's-Water : 
ake a gallon of Claret-wine, 
or Canary, Cinnamon, Ginger, 
Grains of Paradiſe, Gallingal, 
Nutmegs,Aniſeeds, and Fenel- 
ſeed, of each three drams ; 
| Sage, Mint, red Roſes, Pelli- 
tory of the Wall, wild Marjo- 
ram, Roſemary, wild Thyme. 
' Camomil and Lavender, of 

each a handful; bruiſe the 
Spices ſmall, cut and bruiſe the 

erbs, and put all into the 
Wine in an Alembick; and 
after it has ſtood twenty four 
Hours,' diſtil it. 

It is good againſt fainting and 
Swooning Fits, expells Wind, caſes 
the Colick, and firengthens a 
weak Stomach. | a 

Dodder of Thyme : Its 
effeual in Melancholy, and 
purges black or burnt Choler ; 
it takes away the Trembling 

, of the Hearr, Swoonings or 
Faintings ; all Diſeaſes and 
Griefs of the Spleen and Me- 
lancholy arifing from the win- 
dineſs of the Hypochondria: Tt 
purges the Reins and Kidneys, 
it opens the Obſtruftions of 


the Gall, and is thereby help. 


ful in caſe. of the Jaundice : 
It purges the Reins of phleg- 
matick, and | cholerick Hu- 
, mours, and mixed with a little 
Wormſeed, is good in Agues 
in Children. 

It may be infuſed in White- 
Wine an qunce or more i0 @ pint, 
for almoſt two hours ſcalding- 
hat; then preſt forth, and be- 
ing-ſweetned with Sugar, 15 to be 


or Evening going i0 Bed, 

TPog-Biting : If you are 
bitten by a mad Dog, or any 
other, Fake. the Roots of 
Gentian one dram , Myrrh , * 
two drams ; the Eyeyor black 
Claws of Crabs burnt and pou- 
dered, two drams; put them 
into White-wine, boil them, 
and ſtraining out theDecoGion, 
drink a quarter of a pint at a 
time faſting,ifyou can,and v 
warm ; then waſh the Wound 
with yot!r own Urine, where- 
in Rue and Carduvus have been 
boiled, and ſo continue to do 
three or four Days ſucceſſively, 
having firſt laid ſome of t 
Pouder dry on it, to draw out 
the put:*fied Blood, and 
cleanſe 1t. 

Inwardly give the Pouder of the 
Liver of the ſame Mad- Dog to one 
dram , in White» wine ever 
Morning and Evening fer a Week 
or more; and having waſh'd the 
Place bitten with Salt-brine wery 
hot, apply thereon Emplaſirum 
Epiſpaſticum, which let lie on 12 
or 14 Hours,&Cc. and being whole, 
- apply a ſecond bliſtering Plaiſter as 
before. If you have none of theſe 
things, then immediately hold al- 
moſt cloſe ro 1t,a Red hot Tron,till 
@ Blifter ariſes,ſo will you deliver 


the Patient from the danger of 
Death. 

TDoegs-G:aſs : Tt is gentle 
in its operation ; being boiled 
in White-wine or Ale, it ©- 
peneth ObſtruQions of the Li- 
ver and Gall ; it removes the 
Stoppage of Urine, eaſes Gri- 


pings, and Pains of the Belly, 


drunk every Morning faſting , 
y $ | and 


ho 
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and Inflammations. The Seeds 
work powerfully in expelling 
Urine, and the Dzcoftion of 
them ſtays Lasks and Vomit- 
ing: The Roors boiled in 
White-wine, are a general Re- 
medy againf all Diſeaſes oc- 
caſion'd by Stoppages. 
Dogs-tooth : This is a kind 
of Graſs ſo called, and has in 
w many excellent Vertues in 
Phyſick; wiz. The Decoftion 
of it healeth the Paifts of the 
Belly, helps difficulty in ma- 
king Water, breaketh the 
Stone, and brings away Gra- 
vel. The Root bruiſed and 


applied, ſearcheth Wounds,and * 


keeperh them from Inflamma- 
tion. Tf the Decofrion be pur 
into a little Wine or Honey, 
and the third part of ſo much 
Myrrh, Pepper and Frankin- 
cenſe, and be made to boil in 
. ſome Copper Veſlzl, it is a 
ſingular Remedy for the 
Tooth-ach, and Rheums fal- 
ling into-the Eyes. It is good 
for the Head-ach, being ſtam- 

2d and applied to the ' Fore- 
head It likewiſe 


Seed thereof gteatly provokes 
Urine, and bindeth the Belly, 
an] ſtayeth Vomiting, &c. 
 Darnel : "The Meal of it 
5 good to be applicd to Gan- 
greens, or any the like. fret- 
ting and conſuming Cancers, 
or corrupted Sores. Ir 15 ex- 
cellent. ro cleanſe a Leprous 
Skin,. or that, which is affeQed 
with Ringworms or Morphew, 
it diſſolves Knots and Kernels, 


| ſtenches | 
Ble. ding at the Noſe; and the ' 


: 


| 


4 


being uſed in quick Brimſtone 


'and Vinegar, breaking thoſe 


that will not eaſily diffolve. 
Being boiled with Pigeons- 
Dung and Linſeed in White- 
wine, it gives eaſe tothe Scia- 
tica. The Meal of it applied 
Poutiſwiſe, draws Splinters or 
Thorns out of theFleſh,as alſo 
Splinters - of broken Bones, ſo 
that they. may be eaſily taken 
out. The Red Darnel boiled in 
Red Wine, is excellent. :toſtay 
Lasks,Fluxes,and bloody Ifſues; 


| and retains Urine that would o- 


therwiſe paſs away too ſudenly. 

Doves-foot, - Is a preſent 
Eaſe for the Wind-Cholick : 
Ir expels the Stone and Gra- , 
vel in the Kidneys; and boiled 
in White-wine, .is good for 
Bruiſes, Hurts or Wounds, ſtays 
Bleeding, diffolves and expels 
congealed Blood, cleanſeth old 
Sores and. Ulcers, being waſh- 
ed therewith, as alſo Fiftula's. 
The green 'Herb .bruiſed and 
applied: to green Wounds , 
aſlſwageth the Pain, and allays 
the Inflammation. . The De. 
cotton of it in Red - Port- 
Wine, eaſes the Pains of the 
Gout, and Aches in the Joints 
or Sinews : the Pouder'or De- 
cottion of it taken for ſome 
time together, is experienced 
to be very helpful in the Rup- 
ture or Buvſtenneſs of Old or 
Young. This Herb, by ſome, 
is called Crancs-Bill. 4 

Down, by ſome called Coz- 


ten-Thiſtle: The Leaves and 


Roots help (if the Juice or 


Decottion of them be drank) 
| Cricks 


» the; Shrinking of the Sinews 
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Cricks and Pains in the Neck. 
Galen' affirms, That the Roots 
and Leaves. are of a Healing 
Quality, and help againſt Con- 
vulſions of the Nerves, wheze- 
by any part of the Body is 
drawn up by ſome Spaſm, *as | 


the Rickets in Children, and 


in Old People. 
D:agons : The Water of 


| The uſual way of making the 
Harts-horn Drink, is thus : Take 
| Harts-horn burnt White, and im 
fine Pouder, one ounce ; fair 
Water three quarts: boil till one 
quart is conſumed ; then ſtrain 
ont through a double Cloth ; add 
"t0 it a little Sack, Whey, and 
ſweeten it with five or ſix ounces 


' of double refined Sugar. If you 


this diſtilled , | ſcoureth. and 
cleanſeth the ' Body : being 
apply'd ' outwardly, ' it takes 
away Freckles, Morphew and 
Sun-burn, eſpecially if mixed 
with ſtrong Vinegar : an Oijnt- | 


* ment of it is good in Wounds: 


it conſumes the offenfive Fleſh 
rowing in the Noſtrils, called 
Poly us, and Cancers, If 
drop'd into the Eye, it takes 
off Films. Ir is likewiſe good 
againſt the Peſtilence. 
D2ink in Fevers : This is 
moſt excellent in hot and con- 
tinual Fevers, wiz. boil a 


handful of the Leaves of Rue 


| 2leaſe , you may (aſter it is 


ſweerned) put in the Yellow of 

one whoie Lemon-Peel, to give it 

a plenfing*flavour, which may be 
* kept in the Drink all the While, 
it is drinking. 

D2ink fox Malignant 
Fevers: Take Spring-water 
a quart, give it a walm or two, 
put into it an ounce of burnt 
Harts-horn.;; the mixture be- 
ing cold, put in three ounces 
of Syrup made of the Juice 
of Lemons; ſhake them well 
together, and take a quarter of 
a pint both, Morning and Eyen- 
in 


in fair Water till it taſte very 
ſtrong of it; ſtrain it, and add 
an ounce of beaten Licorice, 
and two ounces of Sugar ; to 


half a pint' of this add ten, 


drops of Spirit (not Oil) of 
Vitriol, and uſe it for an or- 
dinary Drink, and-it will allay 


g. 

D2:ink foz Head-Pains 
Take of the Leaves of Senna 
one ounce ; Cinnamon, Ani- 
| ſeeds, Fennebſeeds and Cur- 
'rans, of each adram; Lico- 
rice two drams-; Roſemar 
and Sweet-Marjoram a head 
ful ; ſhred and bruiſe theſe, 


' and ſlice in three or four new 


and drive out the Heat that } Figs, boil them in three pints 


occaſions the Fever. 


of Water, with an ounce of 


Dzink, Another: Take | Sugar, till a third part be con- 


half a pint of Small-beer, half 
an ounce of burnt Harts-horn ; 


pouder it, and boil a little in 
the 7% and it will fortifie 
the Heart, and expe! the Heat. 


ſumed ;- then ſtrain it. The 
Doſe to the weak is about two 
' ounces; but for ſtronger Bo- 
dies, from two to four ounces. 
Note', If the Hezd be 
pained, 
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pained, and the Body bound, 


endeavour, the firſt thing you. 


do, to open and render it {o- 
luble ; otherwiſe the aſcend- 
ing of Vapours to the Brain 
will ſo diſturb the Head, and 
diſtemper it with Hear and 
Pain, that Lightneſs of 'the 
Head, Phrenfies, or raging 
Madneſs may happen to en» 
fue, if not rimely prevented. 
D:ink correcting . ſharp 
Þumours : Take an,ounce of 
choice Barley, waſh ir very 
clean, then boil it in a quart or 
more of Spring-water till che 
Grains begin to burſt; then 
ftrain the D2coQion through 
2 Cloth, and drink it for your 
ordinary Drink at Meals.. 
D:ink foz the Dcurvy : 


- Take two handfuls of Marſh 


trefoyl, and ſuffer. it to work 
in about two gallons of Wort; 
uſe it for all or the greateſt 
part of your ordinary Drink, 
and it will purge ovt by gentle 
breathing Sweats the noxious 


Hamours that occaſion the Di- 


ſtemper. 

D:ink fo: @QAheezinx : 
Take five pints of fair Warer, 
half a pint of Honey, fix Figs, 
an ounce of Blue Currans,twa 
dramns of Licorice; boil them 
to the conſumption of a pint, 
and drink half a pint of it 
Morning and Evening pretty 
hot. This brings away tough 
Phlegm, cures the phlegma- 
tick and ſlimy Cough, and re- 
medies Shortneſs of Breath. 

D:9pſt: : . Take th: R1ots 


of Gors, i.e. the Furz-bulb, 


(ir groweth upon Hills and 
Heaths, and is full of Prickles 
and yellow Flowers). pare off 
the outward Bark, which 
throw away ; then ſcrape off 
the Mmder Rinde, and fill a 
pint Bottle with it lightly ; 
then fill it up with Rheniſh or 


| Whire-wine ; let it ſtand* to * 


infuſe all Night, the -nextc 
| Morning drink a glaſs-ful of 
It, and continue it Hll you are 
cured. | 

But you ought to purge every 
fourth or fifth day with theſe 
Pills. Take fine Aloes, Cambe- 
gia, Sal Nitre of each tograins ; 
Coloquintida in Pouder 5 grains : 
mix and with fair VVater. make 
Pills for one Doſe. Theſe Pills 
are better: Take fine Aloes,Cam- 
bogia, of each 8 grains: Cols- 
quintidaa , Turpethum Mineral, 
of each 5 grains : Sal 'Nitre 15 
grains : all being in fine Pouder, 
with fair Water make a maſ; 
of Pills for one Doſe : but theſe are 


to be given to one of a very ftrong ; 


Conſtitution. ; 
T:opmo:t - Root, its Ver- 
tue : A DecoQtion of it pro- 
| vokes Urine, and .expels Gra- 
vel, cures the Heat of Urine, 
and removes the difficulty in 
making it. The Juice of the 
Root, and the Pouder, are held 
to be ſucceſsful in the Falling- 
ſickneſs. The Doſe is a dram of 


root in Wine. Irs excellent in 


ſtopping Fluxes. « It heals the 


cures the Bloody-flux. 


Ducks - Meat; TI; ſwims 
| on 


the Pouder or Juice of the 


Ruptures of the Bally, and 
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on the Tops of Ponds, moſtly | 
in Summer-time ; it helps In- 
flammations and St. Anthony's 
Fire ; as alſo the Gour, when 
applied Poultiſe-wiſe with Bzr- 
Iy-meal. The diſtilled Water 
of it is good againſt Inflam- 
mations inwardly, and Peſti- 
lential Pevers. Ir removes the 
Redneſs of Sore-eyes, and the 
Swellings of the Breaſts of 
Women , if apply'd before 
they be grown too large. The 
Herb freſh, eaſeth che Pains 
of the Head, if cauſed by Heat 
or hot Inflammations. 

Duck Roaſted : Having 
roaſted your Ducks very well, 
get ready in the mean time the 
Sauce ; boil ſome Onions ſli- 
ced very thin in a little ſtrong 
Broth, put thereto a little 
Gravy, and ſome drawn-Bur- 
ter : but rhe beſt and general! 
way for all Wild Fowl; is to 


and ſome Spinage and Parſly 
boiled green,and minced ſmall: 
when it hath fryed a little 
while, break in a Diſh three 
Yolks of Eggs, with a grated 
Nutmeg, and' a little Pepper, 
put theſe into the Pan, then 
roſs it up with.a Ladleful of 
drawn-Butter ; pour on your 
Lair, and let your Bacon be 
on the top of your Duck. 
Duck or Wallard-Ppe : 
Take two or more Wild-Ducks 
or Mallards, and ſeaſon them 
very well with Pepper, and 
Cloves beaten ; ſome Salr and 
a little Nutmeg, lay them in 
a deep Coffin with ſtore of But» 
rer, and two IJarge Onions 
minced ſmall; when baked, 
I:quor your Pye with Butter, 
only, or with an Anchovie. 
Ducks, Wigeons or Teal 
to Woil ; Firſt half Roaſt 


boil up the Gravy with an. 
Onion, @ little Nutmeg and | Pan that will contain them, 


Butter. 
1s Cuftomary to boil up ſliced 
Onions in ſtrong Broth, with 
Gravy, and a little drawn- 
Butter. 

Ducks or Uigeons Fri- 
gacyp'd; Quarter them firſt, 
race them, beat them with 
the back of your'Cleaver : ha- 
' ving dried them well, pur 
them into a Pan with Sweet- 
Burter : Fry them : when they 
are almcſt fryed,, put into 
them a handful of minc'd O- 
nions, ſome lirtle Thyme ; af- 
ter put in ſome Claret-Wine, 
with ſome thin ſlices of'Bacon, 


1 


| 


them, then take them off, and 
put them in a ſhallow broad 


For Water-Fowl, it | with a pint of Claret-Wine, 


and a pint of ſtrong Broth, 
twelve Onions cut in halfs, a 
faggot or two of Sweet-Herbs, 
with a lictle whole Pepper, 
and ſome flices of Bacon : 
cover your Pan, and let them 
ſtove up, add Gravy to part 
of the Liquor ar Jaſt, ſo much 
as Will ſerve todiſh them : gar- 

niſh them with Bacon and Q- 
nions if you pleaſe. 

- Duilneſs of Bearing : Take 
the Juice of Red Onions, and 
drop it into the Ears, ſtops 
ping them with Corton-wool ; 


| or the Juice of Briony - root, 
bur 
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but not' too often, nor too 
much at a time ; and the Ob- 
firuQtions, by this means, be- 
ing opened and removed, the 
Hearing will be recovered and 
reſtored. | | 

Dumplings : Take Flower 
and remper it very light with 
Eggs, Milk, or rather Cream, 
beaten Spice, Salt, and a little 
Sugar, then wet a Cloth in 
hot Water, and flower it, and 
ſo-boil it for a Pudden, or elle 
make it pretty ſtiff with Flower 
and a lictle grated Bread, and 
ſo boil them for Dumplings, 
then butter them, and ſerve 
them 1n. 


Dyſentery : For this-Diſ- 
eaſe, which many times proves 
very dangerous, Take the ' 
Dung of a Pig, dry it very | 
well, and burn it till it be- 
comes grey,” in Aſhes ; put a- 
bout half a dram of it into a 
ſpoonful of Vinegar, and drink 
it both Morning and Even- 
ing, and it will remove this 


Diſtemper. 


and Leaves of Fleabane, dry it 
by degrees, till it be reduce- 
abie toa Pouder; take abour 
a dram of it twice or thrice a 
day in White-wine, or you 
may take it rolled up in Con- 
ſerve of Roſes. 

_ This is a ſingular Experiment : 
Take Catechu, Jeſuits-Bark, both 
in fine Pouder, of each half s 
dram: Opium dryed and made 
into a fine Pouder, one- grain: 
mix them for a Doſe. It never 


| fails, being taken every Night 


going to Bed in a Glaſs of Ale or 
Rea-Wine, for ſix, eight, or ten 
Nights, more or leſs, as occaſion 
requires, For ſuch as cannot take 
the Pouder, you may make the 
following liquid mixture. 
Tinfture of Catechu ( made in 
common Brandy) half” an ounce, 
TinfFure of Jeſuits-Bark (made 
in half Red - Port - Wine, half 
Brandy) two ounces : Liquid Lau- 
danum, from ten to twenty drops, 
mix for a Doſe, to be given in a 
glaſs of Red-Wine every Night 
going t0 Bed for eight or ten days 


\ Or this: Take the Herbs | more or leſs, &c. 


E A 


E:- Apoſtemated :. If 
you perceive any Apo- 
ſtem © breeding in the 

Ears; Toripen it, take 
fine Whear-flower an ounce 


and half, Fenegreek-ſeed, Gooſe- 


E A 


ruſe and Frankincenſe, of each 
one dram ; mix them together, 
and make a Plaiſter of them; 
lay it all over the Ear, having 
firſt dropt in ſome Oil of 
Myrrh: when 'tis ready to 


greaſe, Litharge of Gold, Ce= break, take Sarcoco!la, Aloer, 


| Dragons: , 


Take © 
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Dragons-blood, Myrrh and | 
Frankincenſe, the Droſs of 
Iron and Verdegreaſe, of each 
half a dram ; mix them with 
Vinegar to a thinneſs, dip a 
Tent therein, and put it into 
the Ear. 

Earth-wozms Prepared : 
To do this, that they may be 
kept for any uſe, you muſt 
lp ſlit them down the mid- 
dle, waſh them well in Whire- 
wine or White-wine-Vinegar ; 
then dry them in the Sun, and 
put them up into = Boxes 
ro make Pouders, or for other 
Uſes upon occaſion. 

Ebony : The Decoftion of 
it, when raſp'd or made thin 
in Shavings, is approv'd 
in Convulſtons, if it be drank 
ſweetned with Honey. 

Eels to Collar ; Fake a 
large ſilver Eel, take out the 
Back- Bone, dry and ſeaſon it, 
after its having been waſhed, 
with beaten Nutmeg and Salt, 
then cur off the Head,and raul 
in the Tail, being ſeaſoned in 
the ſides ; bind it up cloſe and 
Rraight in a fine white Cloth, 
then put it into a fir Pipkin, 
with as much fair Water and 
White-wine, as will cover it 
upward of two Inches, of 
each a like quantity : then ſea- 
ſon it with ſome Salt, and the 
Eel being put into the boiling 
Liquor, when it 1s boiled: pret- 
ty tender , take it up; and 
when the Liquor 1s almoſt cool, 
pur to it a little Vinegar, and 
make a Souce of it, — 
ſome Blades of Mace, and a 


| 


few Bay-Leaves, and Tops of 
Roſemary ; and when you in- 
rend to uſe it, take it out of 
the Cloth, pare it, and diſh it 
up : place a Sprig of Roſema- 
ry in the middle of it, and boil 
up the Liquor it was boiled in 
toa Jelly, by adding a little 
Ifinglaſs, and ſo ſerve it to the 
Table. : 

Eels, Court-faſhion, to 
Wake : Cur your Eels, being 
waſhed, ſtripped , and well 
cleaned, into convenient 
lengths, have a convenient 
earthen Pot, or Veſſel, that be- 
ing put in, they may ſtand 
end-ways; and put to them a 
ſpoonful or two of Water, 
with ſome chopt Sage, Mar- 
joram, Thyme and Roſemary- 
Tops, with a little Pepper, 
Garlick, or Shalots, ſmall brui- 
ſed; and when they are e- 
nough, beat up ſome Butter 
with Claret, White-wine, and 
the Liquor that comes from 
them, and laying them in or- 
der in afair diſh,ſerve them up. 

Eels to Boil : Take them 
and draw, fley, and wipe them 
clean ; having cut them in 
Pieces, boil them in White- 
wine, V Vater, Oiſter-Liquor, 
large Mace, three or four 
Cloves bruiſed ; Salr, Spinage, 
Sorrel, Parſley, grofly min- 
ced ; an Onion, Pepper, and 
an Anchovy : diſh them upin 
Sippers with. their own Broth, 
beating up a Lear with good 
Butter, Yolks of Eggs, with 
ſlices of Lemon , and ſome 
Lemon-Peetl. 
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Eels Hah'd: Take twoor 
three large Fels, bone them : 
when they are drawn and 
waſh'd, mince them; then 
ſeaſon them with ſome Cloves 
and Mace, and put to them 
Stewing Oyſters, an Onion 
cut in four quarters, and a 
little White-wine : ſtew them 
with theſe and an Anchovie or 
two on a gentle Fire : then 
ſerve them up on fine carved 
Sippets, the Diſh being gar- 
ined with fome ſlices of O- 
ranges ; run them over with 
beaten Batter, the Yotk of an 
Egg or two, grated Nutmeg, 
and the Juice of an Orange. 

Eel-Ppe, to Scaſoz : 
Take about eight ſilver Eels (f 


a middle ſize, cut them into 
convenient lengths ; beat half ! 
27 ounce of Cloves and Mace, 
ſcrape two Nutmegs, and put | 


four Bay-Leaves, then put un 
more of your beaten Spices 
and Salt; then cover them 
well with Butter, and put in 
two or three ſpoonfuls of 
White-wine ; ſo cloſe ir, and 
bake it, then ſerve it in hor to 
the Table. 

Cel to Boait : Take a large 
fitver Eel, draw off the Skin, 
and cleanſe it well : then take 
a handful of Thyme,and Win- 
ter-Savotry, Marjoram, Roſe- 
mary and Sage; ſhred them, 
and bruiſe them ſmall : incor- 
porate them with about half 
a pound of Sweer-Butter, and 
a litrle grared Nutmeg and 
Mace ; Fu it into the Eels 
Belly, ſow it up lightly, and 
then draw the Skin over him : 
prick it full of holes, to pre- 
vent breaking,ſo tie it to a Spit 
and roaſtit; ſaving what comes 


in a quarter of an ounce of j from it, to be beaten up with 
Pepper ; then take a quarter | ſome Butter and Claret tor the 
of whole Mace, break it into | Sauce. 

little ſprigs, ſftrew it on with | MEels Dpitchcokt or15:oil- 
Salt; and add two ponnd of , ed : Take a pretty large Eel, 
Butter, placing it under and ; ſplit it down the Back, and 
above the Eels in thin flices. © joint the Bone, but leave on 


Eel and Ovpiter- Pye: 
Make your Paſt, and roul it ; 
thin, and . lay it into vour ' 
Baking-Pan ; then take great , 
Eels and fley them, gur, and | 
cut them in pieces, waſh aizl.' 
dry them; then lay fome Bur- 
ter in your Pye, and, ſeaſon 
vour Exzls with ſome Pepper, 
Salr, Nutmeg, Cloves and 
Mace, and lay themin ; then 
cover them all over wirh Gregat 
Oyſters, and put in threes Ne 


+ 


the Skin, and cut it into four 
pieces of equal bigneſs; falr 
and baſte chem with Butter 
and Vinegar, broil them on a 
gentle Fire ; and being well 
broiled, ſerve them up with 


beaten Butter and Juice of Le- 


mons, and garniſh d with 
Sprigs of Roſemary. 

Eels Dtewed: Having 
drawn and waſh'd them, place 
them round or 1n pieces ; then 
with a quart of Whice-wine, a 

pint 
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pint and a half of Wine-Vine- 

ar, and a quart of Water; 
| a Sale, and a handful of 
Roſemary and Thyme bonnd 
hard up, letting them boil be- 
fore you put in the Eels; Iet 
them take a walm or tv/o, and 
ſo put to them fome whole 
Pepper, and a few blades of 
large Mace ; and when boiled, 
diſh them with ſome of the 
Broth, beat vp thick with Bur 
ter : place Sippets, ſliced Le- 
mon, Barberries and Grapes 
about the Diſh, and ſo ſerve 
them up. 

Eels Steed, Another : 
To do this, You muſt cut the 
Fels in pieces at moderate 
lengths, and put them info 
your Stew-pans, with White- 
wine, Butter, Parſley ſhred, 
and ſome Capers ; a few Chip- 
pings of Bread, to allay the 
Sauce and when all is enough, 
ſerveitup: and if you pleaſe, 
you may make a whitz Sauce 
ro it with Whites of Eggs and 
Verjuice, or White-wine and 
Vinegar. 


Cels, Another way : Cur 


two or three Eels into pieces 
of a convenient Jength , fer 
them endwiſe in a Earthen- 
Por, and put in a ſpoonſul or 
two of Water; and to them 
put ſome Sage, Thyme and 
Winter-Savory chopt ſmall , 
ſeaſon them with Salt and Pep- 
per, and ſo ſet them in the 
Oven, and ſerve them up with 
a Sauce of Butter, Mace, Nut- 
meg, Verjuice, and the Herbs 
baked with them, 


Eels Fricacp'd : Take 
middling ſort of Eels., ſcour 
chem well, and cut off the 
Heads, and throw them away 3 
then gut, and cut them in 
pieces, then put them into a 
Erying- Pan, with ſo much 
White-wine and Water as will 
cover them ; then put in whole 
Srice, a bundle of Sweet- 
Herbs, and a little Salr, Ier 
them boil, and when they are 
very tender, take them up and 
lay them in a warm Diſh ; then 
add ro their Liquor two An- 
chovies, ſome Butter and the 
Yolks of Eggs, and pour over 
them, Thus you may make 
Fricafies of Cockles and 
Shrimps or Brawns ; garniſh 
your Diſh with Lemon and 
Barberries. 

@nlantine: The Vertues 
of the Flowers are Aſtringenr, 
for which reaſon they are uſed 
with Succeſs in Vluxes of the 
Womb : rhe Fruit 1s in high 
eſteem for its Lithontriptick 
Vertue ; the Heads being ripe, 
aFord a Pulp of a very - bo 
ſharp Taſte, which ſome rec- 
kon good in Fevers, or to ſhar« 
pen and reſtore loſt Appe- 
tites. The Conſerve of it, is 
good againſt Spitring of Blood, 
and the Scurvy. The Root 
boiled in White-wine, and in- 
wardly and outwardly applied, 
heals the Bitings of Mad Dogs. 
The Athes of it cure the Hear 
of Uzine, and kill Worms. 

Take the Conſerve of Hips 
and Wood-ſorrel, of each one 
ounce; Cream of Tartar 2 

G 2 dram; 
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dram ; Conſerve of Barberries 
half an ounce; - and with the 
Juice of Lemons and fine Su- 
gar, make theſe inro an Ele- 
- Qtuary, and thrice a Day rake 
the quantity of a ſmall Nut. 
It is excellent in allaying the 
Heat of Fevers, and Cooling 
the Blood. 

Eggs With Anchovies : 
Break twenty Eggs in your 
Butter 1a a Diſh, as at other 
times, and ſet them on Coals, 
then take eight Anchovies, an1 
diffolve them in ſix ſpoonfuls 
of White- wine, and pour th: m 
into your Eggs; then having 
one handful of. Piſtaches bea- 
ren ſmall in a Mortar , put 
them into your Eggs with a 
quarter of a Pint of Mutton 
Gravy : if ycu pleaſe, you 
may leave out your White- 
wine, and diflvlve your An- 
chovies in Mutton-Gravy : let 
not your Eyzgs be too hf, 
then having a Diſh full of 
Toaſts, cur into large Sippetrs, 
lay your Eggs by ſpognfuls on 
the Toaſts, or elſe diſh them 
otherways, with the Toaſts 
about them, on the Brims of 
the Diſh. 

Egg-Caudle: Take a pint 
and half of Ale, pur it over 
the Fire, and ſcum it; then 
put in four Blades of Jarge 
Mace, - a i!1ced Manchet and 
Sugar, the Yolk of Eggs dif- 
ſolved in Clarer, let ir boil a 
little for uſe. 

Eggs Ficaſied : 
twelve Eggs, Cream, Sugar, 
Nutm:g, Mace and Roſe-wa- 


ter; then pare and rake out 
the Cores of ſome good Apples, 
ſlice them very thin into the 
Pan, and fry them in Sweet- 
Butter; and when they are 
enough, take them up, and 


| fry half the Eggs and Cream 


with more Sweet-Butrter ; then 
put in the reſt of the Eggs and 
Cream, and lay the Apples 
round the Pan, and the Eggs 
that were firſt fryed upper- 
moſt, Diſh them on Plates, 
and pur ro them the Juice of 
Oranges and Sugar. 
Egg-Paſtes, or Flozen- 
| tine ; Make up a Paſte of a 
lictle Flower, and ſome Wa- 
ter and Salr; or if pou pleaſe, 
make uſe of a finerPaſte, ſpread 
it abroad, cut it into Morſels, 
raiſe the BorderY of each piece 
to make as many little Pyes as 
you have Pieces : beata freſh 
Egg into each of theſe Paftry- 
Coffins, ſeaſon them with Salt, 
Sugar, and a litle beaten Cin- 


their Lids, and cauſe thoſe lit- 
| tle Pyes to be moderately ba- 
\ked, or fryed in freſh Butter 
and you muſt have a Care to 
give off Frying them before 
your Eggs are too much har- 
dened. 

Egg-Pye : Take the Yolks 
of eight or more hard Eggs,and 
ſhred them ſmall with their 
weight of Beef-Suer, . minc'd 
very ſmall; then put in one 


pound of Currans, four ounces 


Take | of Dates, ſtoned and ſliced; 
' ſome beaten Spice , Lemon- 
| peel, Roſe-water and Sugar, 


and 


namon, after which put on”. 
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and a little Salt, mix them well 
fogether; if you pleaſe, you 
may put an Apple ſhred ſmall, 
ſo fill your P es and bake 
them, but nor too much, ſerve 
them to the Table with a lit- 
tle Wine. 

Eggs to Poach:: To do 
theſe the beſt and ſureſt way, 
Take a dozen of new-lay'd 
Eggs, and the Fleſh of four 
Partridges, or other Fowls ; 
mince the Fleſh ſmall, and 
ſeaſon it with a few beatenNut- 
megs, Cloves and Mace. add- 
ing a Ladle-ful of the Gravy 
of Mutton, wherein two or 
three Anchovies are diflolv'd : 
then ſet it a ſtewing over a 
gentle Fire, and when 1t 1s 
half ſtewed, and boiling up, 
break in your Eggs one by one, 
putting away the better half 
of the Whites: make a place 
in your Diſh of Meat, and 
therein put the Yolks of the 
Eggs round in order among 
it; fo ſer them to ſtew ll 
your Eggs be enough, taking 
care they harden not; then 
grate in alittle Nutmeg, and 
the Juice of a couple of O- 
ranges, but none of the Seeds : 
wipe the ſides of the Diſh, and 
garmſh it with flices of O- 
ranges and Lemons, and alittle 
Pepper, Sugar and Salt. 

Eggs to Poach, Another : 
Fill your Difh with roaſted 
Sippets, put to them halt a 
pint of Tent, grate a Nut- 
meg on them, your Eggs be- 
mg rarely done, and drain'd 
glear from the Wartec by a 


little falſe Botrom, or Spoon 
made for that purpoſe, lay 
them on your Sippets and 
Wine, being moderately 
warm, ſerve them up. 

Eggs Poach'd, Another : 
Boil Vinegar and Water toge- 
ther, with a few Cloves and 
Mace : when it boils, break in 
your Eggs, and turn them 
about gently with a thin Slice, 
till the White be hard, then 
rake them up, and pare away 
what is not handſom, and lay 
them on Sippets, and ftrew 
them over with plumped Cur- 
rans, then take Verjuice, Bur. 
ter and Sugar, beat them to- 
gether, and pour over and 
ſerve them in hor. | 

Eggs MQuelquechole : 
Break about foriry Eggs, and 
beat them together with ſome 
Salt; fry them at four times 
on one ſide; and before you 
take them out of the Pan, make 
a Compound or Compoſition 
of hard Eggs; boil ſome 
Sweet-Herds, finely ſhred wirh 
ſomes Currans : Then put ro 
them the Eggs, and flrew 
them over with beaten Cin+ 
namon, Almond-paſte , Juice 
of Oranges and Sugar ; and di- 
viding them, roul chem up like 
Wafers, and put them ina 
Diſh with Juice of Lemons, 
and white Sugar : then warm 
and Ice them over in an Q- 
ven with beaten Butter and 
fine Sugar, and ſerve them up 
as a Dilk very admirable and 
rare, 
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Egas, the Dpaniſh Wap : 
Take about twenty new-Jay'd 
Eggs, break and mix them 
with 2 quarter of a rint of 


Canary ; and a quarter cf a | 
pound of Sugar, ſome grated ' 
Nutmeg, and Salt ; bear them | 
rogether with th? Juice of an 
Orange, ſet them over a gentle | 
fre, keep them ſtirring tl] 
they begin to thicken; ſerve 
them up in a Diſh with roaſt- 
ed Mancher and ſcraped Su- 
gar ; ſprinkle them over with 
. Orange - juice, Comfits or 
ſweet Wine, haviag dipt the 
Toaſts before you lay them in | 
the Juice of Oranges, Claret, 
or White-wine. 

Egg-Tart, or Cake : Put 
into a Tart-Pan about the 
bigneſs of an Egg of freſh 
Butter, and while it 15 boiling, 
you muſt beat five or fix Eggs, | 
add Salr unto them, and the | 
bigneſs of a great Turky-Egs | 
zn grated W hite-bread, or two | 
ſpoonfuls of fine Flower, beat 
all theſe Ingredients together, | 
and afterwards add unto them | 
two or three ſpoonfuls of | 
Cream, or Milk, and aJittle | 
quantity of Sweet Spices, or 
beaten Cinnamon ; afrer which 
beat your Eggs once again, 
and pour them into a Tart- 
Pan ,when your Butter ſhall be 
wel] melted,and half red, cover 
your Tart-panwith itsLid,vpon 
which you wuſt lay hot Aﬀhes | 
and a fewEmbers, that ſo your | 
Tart may be baked on all 
ſides ; and when it is through- 
ly baked, ſerve up your Tart 


very hot: you may if you 
pleaſe. grate Sugar on it, and 
ſprinkle it with ſome Roſe- 
water. 

Gnx-Tanſp : Take twen- 
ty Yolks of Eggs, (and ſtrain 
them on fich days) with a- 
bout half a pnint of. G-avy, 
on Fiſh days wich Cream and 
Milk) add Salt and four Mac- 
keroons ſmall grated, as much 
Bisker, ſome Roſe-Water,a little 
Sack or Clarer, and a quarter 
of a pound of Sugar, pur theſe 
things to them with a piece of 
Butter as big as a Walnur, 
and ſet them on a Chafin-diſh 
with fome Preſerv'd Citron , 
or Lemon grated, or cut in 
{mall Pieces, or little Bits, and 
jome pounded Piſtaches, be- 
ing well butter'd, diſh it on a 
Plate, and brown it with a hor 
Fire-thovel ; ſtrow on fine 
Sugar, and ſtick it with Pre- 
ſerv'dLemon-peel in thin ſlices. 

Elder to Pickle, or any 
or many other Buds of Trees 
in the Spring, that uſeth to 
ſerve for Syring-Sallets: Give 
them one or two walms with 
Vinegar, Salt, whole Pepper, 
Long-Mace, and a Lemon- 
peel cut in pieces ; then drain 
them, and let the Buds and 
the Liquor cool ſeverally,afrer- 
wards pur them in a Port, and 
cover them with your Pickle. 

Elder-Water : Take fome 
Rye-Leaven, and break ir ſmall 
into lome warm Water (let it 
be a ſowre one) for that is beſt, 
about 2 ounces or more : then 
take a Buſhel of Elder-bernes 

beaten 
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beaten ſmall, and pnt them in 
an Farthen Por, and mix them 
very well with the Leaven, 
and Jer ir ſtand one day near 
the Fire, then pur in a little 
Yeſt, and ſtir it well rogether 
ro make it riſe ; ſo let it ſtand 
ren days covered, and ſome- 


| 
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: 


| 
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times ſtir it; then diſtil it in | 
an Alimbeck , 'keep the firſt 


Water by it ſelf, and ſo the 


ſecond, and the third will be 


good Vinegar ; if afterwards | 
you colour it with ſome of | ing as much as an ordinary 


the Berries. Diftii it with a | Walnur. 


and greatly cleanſes the Sto” 
mach. The Doſe 1s from two 
to three drams. 

Electuary Durcing :Take 
Rhubarb an onnce, bring it 
into Ponder ; then 1a a Marble 
or Glaſs Mortar , pur abour 
half a pound of Currans clean 
pick'd and wa{l'd, and bruis'd 
as ſmall as- may be, ſtrewing 
and incorporating the Pouder 
of Rhubarb with them; and 
of it take in the Morning faſt- 


This 15 good for 


flow Fire, and do ret fill the | Pains and Gripes, and eſpe- 


Still roo full, This Water is 
excellent for the Stomach: 
Elettuarps 1: is a certain 
form of Medicaments, ſoft ; made 
up of fine Pouders, and thrice 
their weight of Clarified Honey, 
or of Pulps, and twice their 
weight of Honey, or ſome proper 
Syrup. 
Eleauary Stomachick : 
Take 
a pound, ſliceit ſmall, and beat 


Barbadoes Green-Ginger | 


it to a Pulp, to which put Pulp. 


of Tamarinds half a pound, or 
Syrup of the Juice of Citrons or 
[.empns, three quarters of a 
wound :; mix them: Doſe as much 
i: 2 Walnut 3 or 4 times a day. 
Etictuazry fo: Ovſiruact- 
S11S : Take Cinnamon, Mace, 
rhe Roors of 4farabacca,Spike- 
nard, Maſtick and Saffron, of 
each an ounce; unwaſh'd A- 
loes twelve ounces : clarify'd. 
Honey eighteen ounces : make 
rheſe up into an EleQtaury. Ir 
powerfully opens ObſtruQti- 
ons, yet purgeth but gently, 


| 
| 


cally Worms in Children. 
Elixir fo the Bead ; Take 
Miſleto that grows on the 
Oak, Piony - roots, and the 
bigger. Valerian, of each an 
ounce and, an half; Laurel, 
Juniperberry, and Piony-ſeeds, 
of each an ounce :- Cinnamon, 
Mace and Cubebs, of «each 
three drams ; Flowers of Roſe 
mary, and Lavender, of cxct 
2 handful : bruiſe what 15 to 5: 
ſo bruiſed, and rmacerate then 


| together twenty. four hours ww 


the Wine of Black-Cherrizs 25 


| Juice of the Lily of the Vu! 


— 


| 
| 
| 
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leys, and Spiric of Wwe r-. 
ified, of each rwwenty four 
ounces : fien having diftled 
them, diflolve in the Water + 
pound of the beſt white Su- 
gar, and a dram of rhe I 
Quure of Ambergreaſz : keep 
it cloſe ſtopped. 

Elixir P2oprietatis : 
new way to do tl1is, 15 to tar.” 
Saffron, Myrrh and Ajozs, of 
each half an ounce : the rot 
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fied Spirit of Wine very near 
three quarters of a pint ; Spt- 
rit of Sulpur per campanam, 
half an ounce : draw, in the 
firſt place, a Tinure from 
the Saffron into the Spirit of 
Wine, by infuſing or digeſt- 
ing it ſix or ſeven Days : then 
add groſly bruifed Aloes and 
Myrrh, and the Spirit of Sul- 
phur ; digeſt them in a Jong 
Vial well ſtopped for the 
ſpace of thirty Days, but keep 
it frequently ſhaking ; then 
you will find a black Tinfture 
on the feces, pour that off, and 
Jet it ſtand ſtill for twelve 
hours, and ſo decant it till you 
find no feces at the bottom. 
The Doſe is fifreen or twenty 
drops in a Morning, in a glaſs 
of Wine, or ſome convenient 
Liquor. 

This Elixir 1s Stomachick, 
Anodyne, Alexipharmick, and 


Uterine. Tr has great ſucceſ; ' 


in Tertian Agues, and may 
be ſafely given to all Ages and 
Conſtiturions. It alters, eva- 
cuates and ſtrengthens. 

Elirir Dalutis : Take of 
the Leaves of Senna, four 
ounces; Guajacum and the 
Roots of Eiecampane dried, 
of the Seeds of Aniſe, Cara- 
ways and Coriander, of each 
two ounces ; ot Licorice two 
ounces; Raiſins of the Sun 
ſtoned haif a pound : infuſe 
them cold in three quarts 
of Aquavite, or ſome other 
good Spirit of the like Nature, 
10t too ſtrong, for the ſpace of 
tour Days: draw. it off, and 


bottle it up. If it proves an 
excellent Cordial, you may, 
if you would have it ſome- 
what more Purging, put a 
few ſlices of Rhubarb into it. 
It is good in the Colick, or any 
Pains of the Belly; alſo it 
cleanſes the Stomach, and diſ- 
ſolves the Stone yn the Blad- 
der or Kidneys. It brings a- 
way the Gravel and Stone. 
Two or three ſpoonfuls are a 
ſufficient Doſe for an ordina« 
ry Conſtitution; and ſo more 
or leſs, as it can be borne. 

. This is the Common Receipt of 
it ; but it will be much better, if 
it be made with the following 
Particulars and Proportipns : 
Take choice Sena 16 ounces : Ele» 
campant dryed, Licorice, Aniſced, 
Juniper-berries, of each 6 ounces : 
Aquavite a gallon : mix, digeſt 
a Week, ſtrain, and then dulc. fie 
it with a Simple Syrup of Lico- 
rice, Or you may make it thus 
with Jallop. Taks Alcxandrian 
Sena 12 ounces: pouder of the 
beſt Jallop one ounce : Aniſeeds, 
Juniper « berries, Licorice, Ele- 
campane (all bruiſed) of each 
2 ounces: Aquevite a gallon ; 
mix, digeſt 10 or 12 days, then 
firain, and dulcifie it with Sys 
rup made of double refined Sugar. 
You may give from 3 ſpoonfuls to 
6 more or leſs, according to Age 
and Strengtn. 

Elecampane - Boots to 
P2eſerve : Take the Roots, 
waſh and ſcrape ' them very 
clean, .cut them thin unto the 
Pith the length of your little 
Finger ; as* you cut them, pur 
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them into Water, and let them 
lie thereinzodays,ſhifting them 
twice every day, to take away 
their Bitterneſs; weigh them 
and to every pound of Roots 
you muſt add 12 ounces of 
clarified Sugar ; firſt boiling 
your Roots as tender as a 
Chicken, and then put them 
into your Sugar aforeſaid, and 
let them boil upon a gentle 


- Fire, until they be enough, 


then ler them ſtand off the 
Fire a good while, and be- 
twixt hot and cold, put them 
for your uſe. | 

Elecampane to Candy : 
Take of the faireſt Roots, take 
them clean from the Syrup, 
waſh the Sugar off, and dry 
them with a Linnen Cloth ; 
weigh them, and to every 
pound of Roots, you muſt add 
a pound and three quarters of 
Sugar ; clarifie it well, and 
boul it to the height of Manus 
Chriſti; and when it 1s ſo 
done, dip in yout Roots, three 
or four at once, and they will 
candy very well, ſo ſtove them 
and keep them all the Year 
for your uſe. 

Elme : The Leaves, Bran- 
ches and Bark of this Tree are 
Aſtringent. The Leaves brui- 
ſed with Vinegar, ſtop Bleed- 
ing ; and applied ro freſh 

ounds, facilitate their Cure ; 
as alſo boiled in Vinegar very 
ſtrong, they much avail in the 
Leproſie., The Bark of the 
younger Sprigs boiled in 
Spring-water almoſt to the 
Conſiſtence of a Syrup, and 


a third part of Aquavite 'mix- 
ed with it, is an excellent Re- 
medy for the Gout in the 
Hip, if the Part affeQed with 
ic be fomented before the Fire. 


The Water in the Bladders - 


OS 


on the Leaves, clears theSkin, ' 


and mends. the . Complexion. 
Cloaths being wet in this Wa- 
rer, and applied, helps Bur» 
ſtenneſs in Children, the Bow- 
els being at the ſame time 
kept up with a Truſs. 

Take of the Bark of Elme 
fix drams, Red Roſes half a 
handful, Raiſins of the Sun 
ſtoned rwenty : boil them in 
a ſufficient quantity of Water 
ro 2 pint and half ; diſfolve in 
it Honey of Roſes, and ſimple 
Oxymel, of each two ounces. 
It is an ,excellent Gargariſme 
for Inflammations, and in hot 
Diſeaſes that dry and parch 
the Mouth or Throat, or in 
ſuch as afflict them with too 
much Phlegm and ſlimy Mar- 
rer, 

Endive - Water : This is 
an excellent cooling Water to 
mix with cooling Syrups, and 
to give 1n Fevers and hor Diſ- 
ww 4 It allays hot Inflam- 
mations and the Heat of the 
Blood, The Herb eaten in 
Sallads raw or boiled, reſiſts 
Choler., It prevents Heart 
breaking out, that deforms the 
Body with Pimples and Red- 
neſs, and frequent fluſhings of 
the Face. 

Enula Campana; ſee Ele- 
campane. 
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Eptlepſle: Children, it is 
obſerved, are many times trou- 
bled with the Falling-Sickneſs, 
either during the firſt Month 
afrer a Looſneſs, (in which 
caſe, Diacodium Solidum to the 

antiry of three Pepper Corns 

iflolved in Saxifrage-water, 
or the Woman's Milk, is gi- 
ven with ſuccefs,) or about 
the time of their- breeding 
Teeth from the '7th. to the 
10th. Month ; it 1s accompa- 
nied with a Cough, or, what 
is worſe, Vomiting and Looſ- 
neſs, voiding green Excre- 
ments 3 In this caſe apply. a 
bliſtering Plaiſter, as ſoon- as 
may be, to. the hinder part of 
the Neck. 

Take of Langius's Epileptick 
Warer three dramsy Liquid 


Landanum two drops,or more, . 


if the Child be ſtrong ; Syrup 
of Peony one dram : mix them 
for a Draught, which muſt be 


rreſently given : 'or, Take of 


the Water of Rue three ounces, 
Langius's Epileptick Water,the 


Compound of Briony-Water, 


of each an ounce; Syrup of 
Gilliflowers half a » ounce. Of 
theſe well mixel together, 
make a Cordial or Julep, and 
give a ſpoonful every Hour, 
if the fore-mentioned Draught 
has not diſcufſed the Pa- 
roxym. f 

The Specifick that Authors moſt 
commend in this Caſe, is the Pe 
latile Spirit of Vitriol, which is 
that Volatile, and which comes 
forth firf® in Diſtillation, befors 
the Corrofive Oil ariſe. 
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Errhine: To clear a fluf'4 


| Head and ſtopped Noſtrils, which 


makes the Patient to breath only 
through the Mouth. Take White- 
wine a quart; diſſolve in it 
of pure Nitre an ounce; of this 
tet the Patient (nuff up their No- 
firils pretty warm, letting it 
come out at the Mouth again, ſo 
long till about half # pint is paſſed 
through this paſſage: and to do 
this Morning and Evening ſo long 
rill the ſtoppage is removed, which 
will be in ſome little time: this 
is if the Obſtrufion is wery great. 
But if the Obſiruftion 15 leſs, and 
not ſiubborn, let the Patient diſ- 

olve an ounce or more of Nitre in 
a quart of New Milk, or ins 


| quart of Water, and uſe it in 


like manner warm as before, it 
will ao Wonders. | You may put- 
either more oy leſs of the Nitre, 
iuto that quantity of Liquor na- 
med, according as the Patient is 
able to eydure it, whether ſtronger 
or weaker. 

Eringoes, otherways cat- 
led Sea-Holly : Ir forces Urine 
and the Courſes, expels Wind, 
helps the Jaundice, and eaſes 
the Gripes in the Belly and 
Stomach. The Roots candi- 
ed;are reckoned among Sweet- 
meats as very wholſom and 
pleaſant, and are good Pre- 
ſervatives _ the Plague, 
contagious Fevers, and infe- 
Qions Airs : Thoſe that haye 
the Conſamption, would do 
well to cat them often. The 
Roots candied, cure the Go- 
norrhoa, and prove advanta- 
gious in contributing to- the 
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Cure of the French-Pox. Some 
hold that being ſtamped and 
applied to the Bellies of Wo- 
men, they prevent Abortion. 

Eringo - Roots to Pze- 
ſerve: Take one pound of 
them, - fair, but not knotty, 
waſh them clean, ſo done, ſer 
them on the Fire, and boil 
them very tender, peel off 
their outermoſt Skin , bur 
break them not ; and as you 

re them, put them into cold 
Wane, let them remain there 
until all befiniſh'd:you muſt add 
to every pound of Roots three 
quarters of a pound of clari- 
fied Sugar; and boil it almoſt 
ro the height of a Syrup, then 
put on your Roots, but look 
they boil very gently together, 
with as little ſtirring as may 
be, for fear of breaking, until 
they be enough : when they 
are .cold, you may put them 
up, and keep them for your 
uſe. 

Eringo-Roots to Candy : 
Take and boil them pretry 
render, peel, pith, and lay 
them together; wake their 
weight in Sugar, and put it in 
as much Water as will melt it, 
then put in your Roots, and 
let them boil ſoftly, until ſuch 
time as the Sugar is conſumed 
into the Roots, then take them 
and turn them,and ſhake them 
until the Sugar be dried up; 
then lay them to dry on a Ler- 
tice of Wire till they be cold : 
afrer this manner you may 
Candy any other Roots, 

Eriſipelas ; This is a very 


Juleps. 


ſtrange Diſtemper, for all parts 
of the Body, with the . Face 
eſpecially, are ſwollen red, 
and full of Pains, overſpread 
with little thick Pimples, which 
ſometimes riſe into Bliſters, 
and the Eyes ſeem to be-clo- 
ſed with. the Swellings, Cold- 
neſs, Shivering, and the like. 
In this caſe, take of Lily-roots 
and Marſhmallow - roots, of 
each an ounce; Camomi- 
flowers, Elder and Baſe Mul- 
lei, Melilot, the Tops of 
St. John's-wort, and the lefſer 
Centaury, of each a handful ; 
Fenugrekſeed and Linſeed of 
each half an ounce ; boil them 
to three pound in a quantity 
of Water, ſufficient to do it; 
ſtrain out the Liquor,and when 
you deſign it for uſe, add two 
ounces of the Spirit of Wine, 
and in this Water ſo ſtrained 
out, dip pieces of new Flan- 
nel, and having ſqueezed them, 
apply them hor, often anoint- 
ing the Parts fo grieved after 
fomentation, with the follow- 
ing Direon. 

Take half a pint of the Spirit 
of Wine, Treacle two ounces, 
Long-pepper and Cloves in 
Ponder, of each two drams ; 
make theſe, by mixture and 
infuſion, as ſtrong as may be; 


and being ſtrained,. dip Cap- 


| paperinto the Liquid ſo ſtrain- 


ed, and apply it wet and warm 
to the afflicted part ;- and for 
the more ſpeedy Remedy, the 
Party may take a Clyſter of 
Milk with Syrup of Violets, 
and cooling Emulfions _ 
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An experienced Remedy 


' for this, is, the Blood of a 


Hare, beſt in Merch, but at 
other times may ſerve: Take 
it hot if you can, and anoint 


the. Place infeted with it; 


otherwiſe apply a Linnen 
Rag,. that has, -though a good 
while ſince, throughly imbi- 
bed the frefh Blood, and dryed 
in the Air ; but if it be too 
hard or Niff, ſoften it with a 
little fair Water, the cold ta- 
ken off, Þ | 

I am not for fiery hot Medi- 
cines in the Cure of this Diſeaſe, 
becauſe it proceeds from a hot 
fiery and Cholerick Humour. 
Things moiſtning and moderately 
cooling or temperate gught to be 
applied, as an Embrocation, or 
fomentation of a decoftion of 
Malows with Oil of Sweet-Al- 
monds: a Cataplalm made of 
WWhite-bread and Milk, (without 


any Oil or Fat for that Uniuary, | 


fat things are apt to ſtop the Pores 
and inflame) is good, bzcauſe it 


opens the Pores, and cauſes the 


fiery matter to tranſpire. Hen- 
ricrus applies Caſtile-ſoap, diſ- 
ſolved ' in fair Water: He alſo 
applies @ :Cataplaſm cf Bulls or 
Ox-dung, boiled with Vinegar im 


4 Frying-pan, adding Camomil 


a#za Elder-flowers, boiling to a 
Conſiftency : and he has a third 
Medicine, which, is Frog-ſpawn- 
Water 2 ounces, mixed with Roſe 
Vinegar 1 ounce, in which he d:ſ- 
ſolves a little Myrrh, The Juice 
of Horſe-dung is not only good in' 
rbis. eaje, but alſo for Scaldings 
ana Burnings, if a little Cam- 


t 


| phing in Pouder be added to it : 
Ana among all the reſt, nothing 
exceeds Bulls-Blood to be anointed 
upon the Place affetited, for it 
powerfully reſiſts the increaſe of 
the Diſeaſe: And the Ceratum 
infrigidans Galeni is alſo of 
good mſe to lay over the place affett= 
ed thus wow 4 Take Oil of Ro- 
ſes a pound; White- wax 4 
ounces: mix them: bur if 
boiled up with Juice of Night- 
ſhade, it will be ſo much the bet- 
ter. Things fat, oily and greaſy, 
| as alſo Narcoticks and Repercuſ- 
ſtroes, wiz. things cold and ary 
are to be forhorn, leſt a Gangreen 
enſues. See the Cure of this Diſeaſe 
in my Ars Chirurgica. lb. 3, 
cap. 17. now publiſhed. 

Evil : For this, common- 
ly called the Kings-Evil, Take 
Cuttlebone uncalcined, ſcrape 
off the outſide, or that which 
is coloured, dry the white 
part, and beat it to Pouder 
very fine, and take half a dram 
in a ſpoonful of Mallow- 
Water. 

For outward Application, no- 
thing is better than an Ointment 
made of Pilewort-r0ots, or the 
ſame Ointment mixt with a pro- 
portional quantity of Quick- 
ſilver. ; 

Excoriation + This is when 
the true. Curtis is affetted ; then 
Take Prunella, called in 
' Engliſh Self-hea], bruiſe it well 
in a Mortar of glaſs or ſtone, 
and apply it to the Part af- 
flited, renewing it but ſeldom, 
and ſometimes not at all. 

Again, Ms]: Mutton-Suet 


— 
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of the Kidneys, freed from 
Fibres or Strings, two ounces ; 
add by little and little ſixteen 
or eighteen drops, though in 
ſmall Matters eight or ten may 
ſerve, of Oil of Turpentme ; 
' ſpread the Mixture on a Lin- 
nen-Cloth, and apply it to 
the Part afflifted by binding, 
or otherwiſe. 

Expectozation : This is de- 
ſigned to ripen Coughs, and 
. diſſolve Phlegm. To do it, 
Take hard Onions, fry them 
with Sweet - Butter, or firſt 
with a little fair Water, to 
take away their Taſte; then 
take them out of the Pan, and 
boil them with new Milk till 
it be well impregnated with 
them, and they become ten- 
der: Maſh them together , 
and 'for your better Accom- 
modation , you may ſcrape 
among them ſome Sugar-Can- | 


dy, it matters not whether | 


white or brown, and pur it up 
in a Gallypor, taking Night 
and Morning two or three 
ſpoonfuls. 

Eyes Bliſtered : Take 
Saffron half a dram,rhe Juice of 
Sloes a ſcruple ; mix them with 
Roſe-warer, and beat them in- 
to as fine a thinneſs as you 
can with the White of an Egg, 
and drop a little of it into the 
Eyes, and anoint the Eye-lids 
w.thit when you go to Bed. 

Epebzight : Ic chiefly helps 
and ſtrengthens the Sight, and 
cares ſuch Diſeaſes as are in- 
cident to the Eyes. The di- 


ſtilled . VVaterc IS] 
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ſtrengthens the Sight, and the 
Juice 1s very good con the like 
account. Divers knowing O- 
culifts order the Parties, whoſe 
Sights are defeQtive, to uſe this 
Herb in Sallads, and in their 
Broths, and-Drink. 

Eye B:uifſed : Take Ber- 
tony and Eye-bright Water, 
of each a ſpoonful ; drop three 
or four drops of clarified Ho- 
ney into it, then ſhake them 
together, dip a fine Rag or 
Cotten into it, and lay it to the 
Part grieved. , 

Eyes Burnt or Dcalded : 
Take Mucilages of Quince- 
ſeed, Fleawort, Linkeed and 
Fenugreekſeed, of each a ſcru- 
ple : mix them and apply it 


to the Parr, 


Eyes to Cure : If the Eyes 
be dull, cloudy, or ſpecks,ſpots, 
or films begin to appear on 
them, Take Paracelſus, (Zi- 
betham Occidentale ) wiz. 
Human-Dung of a good co- 
lour and conſiſtence,, dry ic 
by degrees moderately, till is 


be capable of being reduced 


to Ponder, then pouder it 
and ſearce it very fine, a little 
of which muſt be blown once 
or twice a day into the Eyes, 
as the nature of rhe defe& re- 
quires; then keepirt in for a 
_ clofing the Lids, and 
ſo waſh it off with Eye-bright- 
water. 


Take Cryſtal calcmed and Le- 
vigated upon a Porphyry to a 
ſubtil Pouder, one ounce ; clari- 
fied Honey two ounces : mix them, 
and put thereof into the Eye 

Mornins 
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Films, Pearls, Clouds, Spots, and 
other external Blemiſhes of the Eye: 
| The ſame thing will Flints cal. 
cined and Levigated do, being us 
ſed in the ſame manner 
Eyes foul, a Water : Take 
prepared Pearl and Coral, of 
ne a ſcruple; Aloes finely 
oudered three grains ,- red 
Rofo-wans and Snccory, of 
each an ounce, mix them wel! : 
and if you wonld have the 
Mixture ſtronger, put in a 
few grains of Trochiſci Albi 
Rhafis in very fine. Pouder, 
and waſh the Eyes with it as 
you ſee occaſion. 
Eyes Jnflamed,or Blood- 
thot: Boil a new-lay'd Egg 
hard, cut it in halves without 
taking out the Yolk, and ap- 
ply one of theſe conſiderably 
warm, but not too hot, to 
the Eye grieved ; and keep it 
on, if need requires, fix or 
eight hours, and it will draw 
away the Heat: or you may 
make a Poulris with ir and rot- 
ren Apples, and apply it in the \ 
"fame manner. 
- Eyes JInflamed : Take the 
Juice of a rotten Pippin ; ſome 
Hen-dung, that of it which is 
the whiteſt ; beat the White 
of an Egg very fine, burn the 
Hen-dung to Pouder, put the 
Apple-juice to. the White of 
the Egg ; add Loaf-ſugar fine- 
ly ſcraped : and having well 
mixed them together , dip a 
Feather in them, and drop a 
few drops into the Eyes, wink- 


Morning and Night, it romove: | 


ing hard to keep itin; and by 


often ſo doing, you will fin4 
the Pain, Redneſs and Heaf 
abated, 

Or This, (eſpecially if the 

Sight be weakned with the 
long continuance of the In- 
flammation, or any other mat- 
ter,) Pouder very ſmall a 
whole Nutmeg, ſo that being 
dried well, it may be ſifred 
thorough a fine Lawn : add 
a ſmall tity of burnt 
Alom and fine Sugar as finely 
pouder'd : mix theſe together, 
with 2 oances of Damask-Roſe- 
Water, and' 2 ounces of Choiſe 
Brandy; and after it has ſtood 
a Day, let the Patient waſh their 
Eyes with the clear Liquor Morn - 
ins and Evening, alſo 5 or 6 
times a day beſides: The Pouder 
alſo unaiſſolued may be put ints 
the Eye Morning and Evening. 
_ Eyes, an Dintment 1n ge- 
neral : Take Sheeps-Suet, Oil of 
Ben, of each an ounce, melt aud 
mix them together ; to which add, 
Tutia prepared fix drams, Lapis 
Hematitis waſhed one ſcruple, 
Aloes waſh'd and pouder'd 
ewelve grains, Seed-pearl fine- 
ly pouder'd 3o grains ; and fo 
over a genle fire make it into 
an Ointment with a little Fen- 
nel-water. And in. caſe of 
any grief in the Eyes, you 
may uſe it with ſucceſs by a- 
nointing the Eye-lids, and 
Corners of the Eyes, for pre- 
ſent eaſe. 

Eyes Pained: For the 
extraordinary Pain or Heavi- 
neſs m the Eyes, Take Flow- 


ers of Mcliliot, of Elder _ 
b 


_ 
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of Marrigolds, of each a ſmall 
handful.; Linſeeds, Fenugreek, 
Fleawort, Cummin & Quances, 
of each half a ſcruple ; French 
Barley half an ounce, Damask 
Roſes half an ounce, Spring- 

ater a pint and an half : 
mix, boil and ſtrain theſe well, 
and with the DecoQtion foment 


gently to your Eyes once or 
twice a day, as need ſhall re- 
quire, or as you can bear it; 
for it will make the Eyes ſmarr, 
bur in a little time you will 
find the benefit of it. 

Eyes Bed : Take three 


| grains of Camphire, and a 
; large blanchel Almond 5 in- 


the Fotchead and Temples | corporate them well by grind- 


conſiderably warm. 

' Epe-Salve : Take Starch 
three quarters of an ounce ; 
Tutia prepared in Role-water 
half an ounce ; Sheeps-Suert, Or! 
of Ben, of each half an ounce : 
melt and mix them well together : 
anoint the Eye-lids, Forehead 
and Temples with it. Ir re- 
medies Inflammations, Pains, 
Wounds and Bloodſhot Eyes. . 

Epe-Lid Doe : Take 
Tutia and white Sugar-candy, 
of each half a dram : Pouder 


of Red-Roles a dram and an 


half, the Crumbs* of white- 
Bread half an ounce ; Bearley- 
flower an ounce: make th. fe 
into a Poultis, and lay it to the 
Eye on a fine Cloth 

E pes. Spotted: Tf any 
Spots appear growing on the 
Eye, Take- fine White-Paper, 
let it flame away vpon a clean 
Pewter Plate, till ſo mnch 
Oll of the Paper ſticks tv the 
Plate as you have occaſion for ; 
ſo blow off- the Aſhes of the 
Paper, and with a little of 
your Spittle mingled with the 
Oil, max it with your Finger, 
or {ome other convenient 
thing , -into an” Ointment ; 
winch with a Feather apply 


; Ing them, and add by litrcle and 
| little two. or three ounces of 
| Red Roſe-water, ftill grind- 


ing ' them till the whole be 
brought to a kind of Emul- 
fion, drop a little of this m 
the place affeted, and it will, 
by often ſo doing, eaſe the 
Pain, and take away the Red- 
neſs. 

Epes Red: and Fiery: 
Take Ground-Ivy, fingle Dai- 
fie-roots, and Houſleek : di- 
ſtill them; or for want of thar 
Convemience., preſs 'out the 
Juice ; diſſolve in rwo ounces 
of the Water or Juice abour 
a. quarter of a ſpoonful of 
clarify'd Honey, and ſuffer 
them to depurate by reſidence ; 
then drop it into the Eyes, 
two or three drops at a time, 
and continue ſo doing fcur or 
five times a day. 

Eye-Water : Take Gum- 
arabick, Roſe-leaves, Saffron, 
Spikenard, of each a quarter 
of an ounce ; beat them ſmall, 
and make Cakes of them with 
Spring-water ; and when you 
are to uſe it,take a dram there- 
of and ſteep it in the White 
of an Egg well beaten, and 
waſh the Eye with it : and by 

often 
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often ſo doing, it will not on- 
i repel the Matter, and con- 
ume the Pain," but produce 
a clearer Sight then uſual. 

Or, Take Juice of Fennel 
well clarify'd an ounce, Aloes 
two drams and a half, Leaf of 


beaten Gold, mix them well. 


together ; then add jMyrrh 
tan grains, and diflolve them 
in White-wine ; mix them all 
together with Fennel and 
Roſe-water, and drop three or 
four drops of it into the Eye 
twice a Day. 

This is inferiour to none : Take 
fair Well-Water a quart ; Brandy 
half a pint:White Vitriol in Pou» 
der ſix drams; Roch-Alom in Pou- 
der three drams ;\ Aloes in Pouder 
a dram and half: Regulus of An- 
timony in fine Pouder, tied up in 
# Rag, a dram: mix, diſſolve, 
digeſt ten Days, then filter, and 
keep it for FA keeping the Re- 
gulus continually in it. This 
takes off Pearls, Films, and 
whatſoever obfuſcates the Sight 
which is external, flops fluxes of 
Rheum, and ſtrengthens thi Eyes. 

Another : Take Red Roſe- 
Water, and Water of Plan- 


[ria | prepared half a ſcruple, 


Lapis Lazuli prepared fix 
grains, Red Coral prepared 
five grains: mix. and make 
them into 'a Collyrmm, or 
Eye-Water. This dropt into 
che Eye, being firſt very well 
mixed by ſhaking, wonderfully 
revives and clears the Sight, 
provided there be no great 
foulneſs nor ſcrophulous diſ- 
poſition of the Body, or tem- 
perament of the Party. It 
takes away the Redneſs from 
the Eyelids, if a Sponge be 
dipt in it, and often wetted 
with it: it alſo takes off thin 
Skins very eaſily. 

Eye = Ulater, Another : 
Take the Flowers of Corn- 
flower, Blue-bottles gathered 
with their Cups ; bruiſe, and 
infuſe them in Water twenty- 
four hours at the leaſt, then di- 
ſtil them in a moderate Sand- 
heat. 

This Water being very 
Cooling, moſt effeQually cures 
the Infirmities of the Eyes, 
eſpecially thoſe that are trou- 
bled with Inflammations. Tt 
Chears, Strengthens and Pre- 


rain, of each an ounce : Tu- | ſerves the Sight. 
FA F A 
Filing-ſickneſs: Take | of a pint of White-wine;, for 


half a dram of choice. 
Amber, pouder it ve- 
ry fine, and take it 
» faſting once aday ina quarter 


ſeven or eight days ſucceflive- 
ly. 
See the Third Edition of our 


| Synopſis Medicina, lib. 2. cp. 4. 


and 
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and lib. 3. cap. 19. where you 
may find abundant ſatisfaFion. 
Another : Take Olibanum , 
Maſtick and Spicknard, of each 
three ounces ; Galbanum and ' 
Opopanax , of each half an 


ounce; Miſelto of the Oak 
an ounce, Amber half a ſcru- } 
le, Piony-ſeeds half a dram 
3”? rbent two drams, the 
Seeds of wild Rue one dram, 
Nutmeg and Cubebs of each 
half an ounce ; Caſtor half a 
dram ; having beaten thoſe 
that are to be beaten very 
well, and [diſſolved the Gums 
in Qil of Rue, incorporate 
them with your Hands, or 
ſome convenient Inſtrument : 
the Head of the Party being 
ſhaven, ſpread a Plaiſter of 
the Compoſition, and lay upon 
it, and renew it once 1n three 
or four Days: Andin fo do- 
ing, the afflicted Party will 
find great eaſe, and in a little 
time the Cauſe of this trou- 
bleſome and. dangerous Di- 
ſtemper removed. 

Fats to Ptepare : Todo 
this, that they may be in rea- 
dineſs on ſundry emergent 
Occaſions, Take the freſheſt of 
any of them, take out the lit- 
tle Veins and Fibres, and ſepa- 
rate the Fat from the Slan, 
then waſh ic with clear Wa- 


ter till it is freed from Blood ; 
then mince it very ſinall, or 
bruiſe ir. and pur it into a 
double Veſlel to melt ; then 

rain it into clean Water, and 
having remained there till it 
becomes cold, drain the Water 


en glazed Potin a cool place, 
though not too moiſt, and it 
will keep good for uſe a 
Twelvemonth. 

But Hogs-Lard is no ways to 
be kept from growing rank, yellow 
and offenſive to the Smell, bat 
by melting of it whilſt it is freſh, 
and then immediately to put it up 
into Glaſs-bottles,* and ſo keep it 
cloſe ſtopt, as if it were the beſt 
refified Spirit of Wine ; for the 
Air preſently corrupts it : and 
therefore it is, that F ſeldom uſe 
Hogs-Lard in any of my Pre- 
ſcriptions or Compoſitions, but a 
mixture of Sheeps-Suet, and choiſe 
Oil-Olive, ſo much as to bring 
the Suet to the conſiſtency of the 
Lard : for this mixture will not 
in a long time grow rank : and 
for the richer ſort I uſe Oil of Ben, 
in(tead of Oil-Olive, becauſe that 
Oil of Ben will never grow rank, 

Fennel or Dill to Pickle: 
Let your Water boil, then 
having your Fennel tied up 
in Bunches, half a dozen walms 
will be enough ; drain it, and 
tet your Pickle be Vinegar. 

Fevers Continual : Make 
a Decoftion of the Leaves 
of Rue 1n- Spring-Water, or 
other ckar Water, till the 
Liquor be pretty ftrong of the 
Plant; which being ſtrained, 
make it ſomewhat a palatable 
Liquor, with a ſufficient quan- 
tity of Licorice, Sugar, or an 
Aromatick Body, and to half 
a pint of -it*add ren drops of 
the Spirit, not the Oil, of 
Vitriol, ard take 'it Morning, 

H Cx" 


from it, and keepit 1n- an ear- 
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Afrernoon , . and at Night. 

Another : 'Take in 'half a 

int of ſome convenient cool- 
g'Liquor, half an ounce of 
HartsHorn burnt to a great 
whiteneſs, and poudered, be- 
mg firf bruiſed a little in the 
Liquid, and this may be taken 
as occafion requires. 
Another : Apply to the 
Soles of the\Feet a mixture, or 
thin beg cr , | made of the 
Leaves 'of Tobacco evt and 
beaten -into a- moiſture with 
new Currans. 

To take off a Violent Burning 
Fever \npon the Spot, there is no- 
#bing like to my 'Pulvis Antife- 
briticus, or Fever-Pouder , 
which do's it to a miracle : . you 
wy give it from a ſcruple to 


2 fcruples, or a dram, according. 


Yo Age and Strength, in a glaſs 
of fair Water well ſweetned with 
white Sugdr, or in half Water 
half Wine ſweetned as aforeſaid : 
T have often tnken-off theViolence 
of 4 Burning Fever in an hour's 
time, and ſometimes in half an 
hour's time: and I aiways give it 
juſt at the coming of the heat : 
and at Night als going t0 Bed, 
if the Fic was .in the Morning : 
' It cures the Plague and all jorts 
of Malign and Peſtilential Fe- 
vers: nor did I know any aye 
df-the Plague which 1 gave it to, 
if timely given. Price half a 
Crown an ounce, #0 be had Tul 
at the Amthor's Houſe, at th 
Blue Ball near Holborn-briage. 
Feverkew ; This is excel- 
Tent in the Diſeaſes of the 
Womb ; the "DecoRtion of it 


forces the Courſes, and expel; 
the After-birth, and do's all 
a bitter Herb is capable of do- 
ing. Ttis ſucceſsful in Fevers, 
by being applied to the Solzs 
of the Feer. Take of it a 
handful, warm: it between 
two Tiles, and apply it twice 
or thrice, and it cures a He- 


icrania ; and the crude Herb 


applied to the Crown of the 
ead, cures the Head-ach., 
A DecoQtion of it, with the 
Flowers of Camomile, cures 
the hyſterical Symptoms, and 
force:Child-BedPurgations;&c, 
Fig - Tree: The Figs 
applied outwardly, Ripen , 
Mollifie, and Attra&t ; being 
beaten with Salt and Leaven, 
they break Peſtilential Buboes, 
or other Tuniours, in few 
Days. The Juice of the Fig- 
Tree-is very biting, and*may 
be numbred among Canſticks, 
and may be uſed for the Cure 
of Warts, and ſuch-like Excre- 
ſcencies of the Skin. | 
. Figs Gzeen to Pickle : 
Take your Figs abont Auguſt, 
cut them in halves, and boil 
them up in Vinegar, a little 
_y of Sugar, large Mace, 
loves, put them up into your 
Pot or Glaſs in the ſame Li- 
quor, they will garniſh your 
boil'd Meat or Frigacies in 
Winter. This is a very good 
PeQoral. 
Figwmozt, its Virtues : The 
Pouder of the dryed Root 
applied to Piles, drys them 


up; itis alſo uſeful. in Cancers, 
|- and eating Ulcers.; a dram of 


the 
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the Pouder taken inwardly , 
expells Worms ; 'the Water di- 
ſtilled from the Roots, ſteeped 
in Water and Vinegar, cvres 
the redneſs of theFace.: and of 
thisHerb an excellent Ointment 
15 made for, killing the Itch, 
and bringing 'away the Scurf 
of it : The DecoRtion of it 
taken inwardly, and the Herb 
bruiſed and Poulriſwiſe ap- 
plied, diſſolves and brings a- 
way , congealed and clotted 
Blood : The diſtilled Water 
takes* away Freckles, Mor- 
phew,*'&c. There is-a Plaiſter 
made of it for the King's-Evil, 
as follows : | 
Take the Leaves of Fig- 

wort, Houndstongue , and Fox» 
glove, cut them very ſmall, of | 
each a good handful : Oil-Olive a 
pint and half : mix and boil the 
Herbs till they ate criſp; then 
ffrain out by preſſing, and piit in 
the like quantity of freſb Herbs, 
which repeat the third time, boil- 
ing each time till they are criſp, | 
and repeat it till the Oil is wery 
green : then add Sheeps-Suet 4 
pound : Turpentine 6 ounces : 
Bees-wax 4 ounces: Roſin 2 
ounces : purified Yerdigreaſe 1 
ounce : mix and make a Plaſter, 
which ſpread upon Leather or 
New Liznen-Cloth , and ſo ap- 
ply it ro the Plate .affefied, of- 
rep renewing it. | 

It afſwages the Swellings, 
flyer $ the Humours, not 
only of the King's-Evil, but of 
any other Knots, Kernels, 
Bunches, or Wens. 


Filbert 5 This Gardeti- | 


— 


| Nur is very pleaſant, an1 uſed 


moſtly for ſerving up ar Ta- 
bles among other Fruits; an 
Oil is extra&ed from them that 
ſupp!es hard Swellings , and 
is ſucceſsfully uſed in old 
Sores ; bur the much eating of 
theſe breeds the Head-ach, and 
much Windineſs in the Stos 
mach. 

Films : This is when & 
thin Skin grows over the 
Eye, and clouds . the Sight; 
To take it off, Make ſome 
Lime - water, by pouring 4 
gallon of boiling Water on a 
pound of Lime unſlack'd, ftir- 
ring the Lime in it, and afrer 
ſome Hours decant -warily 
that which is clear, and to a 
quart of this Water, put an 
ounce of choice Verdigreaſe 
in Pouder, and in a very m0- 
derate Heat exttaQt a Tin(ture 
of a fine, but ſomewhat diJurte 
ſaphirine colour, but nor tod 
deep ; decani this very wart- 
ly, and let a drop of this, as 
oftenas neceſſity requires, fall 
into.the Eye,the Party winking 
hard, and it will ſhrivel of 
the Film. | 

Fir-Tree, has its Virtues; 
moiltly conſiſting in its Roſing 
and Turpentines , which in 
their proper Alphabers you 
may ſee: The Branches and 
Tops of this Tree are mtfutcd 
in Diet-Drinks, and g1ven tor 
the Scurvy with good Succels, 

F iſh to Dauce : Draw your 
Fiſh, bur do nor ſcale it, fave 
the Liver of it; waſhit very 
well, then take Whice-wine z 
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as much Water again as Wine , 
boil them rogether with whole 
Spice, Salr, and' a bundle of 
Sweet-Herbs, and when 1t 
boils, put in your Fifh, and 
juſt before it a little Vinegar, 
for that will make it criſp; 
when it is enough, take it up, 
and put it into a Trey, then 


put into the Liquor ſome ' 


whole Pepper, and whole Gin- 
ger, and when it is boiled e- 
nough, take it off and cool it, 
and when it 1s quite cold, put 
in your Fiſh, and when you 
ſerve it in, lay ſome of the 
Jelly about the Diſh-ſides, and 
ſome Fennel and Sauces, of 
Vinegar: thus you may do 
Carp, Pike, Bream, ec. 
Fits-PFpoptectick : Fix a 
Cupping-glaſs with ſcarificati- 
on to the Nape of the Neck, 
and one to each Shoulder, and 
tet them take: faſt hold, till 


they begin to looſen, and they/ 


will draw down the affliting 
Humour or Vapour from the 
Brain. 

Fits of the Mother : To 
remedy this, diſſolve Sea-Salt 
in Vinegar, and into it dip a 
ſoft-Linnen-Rag, fold it three 
or four times double, Jay it 
warm to the Soles of rhe Feet, 
anl keep Kon. till the Fir be 
over. 

Flag, the ſweet one: This 
grows 4n dwers parts of Exg- 
land, and is diſtinguiſhed from 
others by its curious Scent. Ir 
is chiefly uted in ObſtruQtions 
of the Liver, Spleen, and Cour- 


- Gs, alſo in the Colick ; js pro- 


vokes Urine : And the Roots 
of it candied, are of a pleaſant 
Taſte, nouriſhing and grateful 
to the Stomach, and keeps our 
evil Airs and InfeQtions; and 


| for this cauſe the Turks fre. 


quently chew it, and, the Tar- 
tars boil it in their Water, or 
infuſe rhe Roots of it in cold 
Water before they drink 1t. 
Flax: There is an Oil 
made of the Seed of this Plant, 
called Linſeed-Oil, that is ye- 
ry excellent in ſundry Medi- 
cines, asalſo alone. It is raken 
inwardly in the Colick, Quin- 
fie, Pleuriſie, and Conſump- 


tion; outwardly it mollifies 


hard Swellings, eaſes Pains, 
and is uſed much in-Paintings, 
Oc 

Flax, or, Wild Dwarf- 
Flax : This Herb infuſed in 
Whire-wine, after it has been 
bruiſed, for a whole Nighr 
over hot Embers, purges wa- 
try -Humours very. ſtrongly : 
Take of this purging Flax an 


ewo drams; boil them in a 
ſufficienc quantiry of Spring- 
water, adding to every fix 
ounces two ounces of White- 
wine, and it makes a gentle 
purging Potion, being taken 
two or three ſpoonfuls at a 
rime. 

Fleas rs Kill : Take 
Wormwood, Lavender, and 
Nut-Leaves, and boil them in 
Vinegar a good while; then 
ſprinkle the Blanket with ir, 
it certainly kills them. : 


| Another ; Take an earthen 


Platter, 


handful, of ſweer Fennel-ſeeds * - 
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Platter, that is broad and ſhal- 
low, fill it half full of Goat's 
Blood, and ſet the Platrer un- 
der the Bed, and all the Fleas 
will come into it : Or take the 
Blood of a Bear or Badger, and 
put it under the Bed as be- 
fore : Or take Soap-Lees, and 
boil two or rfiree Onions in it, 
let it cool, then ſprinkle” the 
Room with ir. 

Flixweed : A dram of the 
Seed of this taken in red Wine, 
or Syrup of Sloes, ſtays Looſ- 
neſſes, and both the Seed and 
the Herb help in the Flax of 
the Belly, and the Bloody- 
Flux : Ir 1s. uſed in Plaiſters 
for Wounds and ſordid U}- 
cers; and ſome hold , .thar 
the Seed boiled in Vinegar, 
and drank warm, expels Gra- 
vel. 

Flozentine of Carps : 
Take a quarter of a peck of 
fine Flower, ſweet Butter 
three quarters of a pound, and 
ſix Yolks of Eggs; work theſe 
up in the Butter and Flower, 
and dry them; then put to it 
as much fair Water as will 
make it up into a Paſte: then 
take the Carp, ſcale it alive, 
and ſcrape off theſtime, draw 
it, and take away the Guts 
and Gall, and ſcotch ir, ſeaſon 
it lightly with Nutmeg, Pep- 
per, and Salt, and lay it into 
the Paſt made up into a Pye, 
in the faſhion, as near as may 
be, of the Fiſh; put the Mile 
into the Belly, lay. on fliced 
Dazes in halves, Orange or Le- 
mon ſliced, Barberries, Raiſins, 


and Butter; cloſe it up and 
bake it; and being almoſt ba- 
ked, cloſe it up and Jiquor it 
with Butter, Sugar, Verquice, 
Claret and White wine, and 
ice it over, and fo ſerve it up 
when it is hot, and it will 
prove a very acceptabke Ban- 


guzr. 


Florentine of Eggs : To 
do this, Boil about eighteen 
Eggs hard, then mince them 
with rwo pound of Beef-Syer 
clean taken from the Skins and 
Fibres, till it be very fmall ; 
then take a quarter of 2n ounce 
of Clovesand Mace, one large 
Nutmeg ; let theſe be finely 
beaten, or grated with a quar- 
ter of an ounce of Cinnamon ; 
then add half a pound of fine 
Sugar, and' a pound and half 
of Curxans, a quarter .of a 
pound of Dates minced ver 
ſmall; then mince or brute 
very ſmall ſome choice Le- 


-mon-peel, and laſtly. having 


mixed all the foregoing things 
well together, pur about a 
quarter of a pint of Roſes. * 
water, and a little Salt'in ir. 

When you have fo ordered 
the Materials, put them into 
the Oven; let it moderately 
bake, and then have in read1- 
neſs this Leer to put to it 
when it comes out, viz. Heat a 
little fair Water, and beat up 
half a pound of Butter with 1t 
to a thickneſs; add a quarter 
of a ponnd of Sugar, and the 
Juice of a Lemon, and fo ſerve 
them up upon it, 
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Flozentine with Par? 
tridne : Your Partridge being 
roaſted and minced ſmall with 
the weight of the Meat in 
Beef: Marrow, put to 1t two 
ounces of Orange-peel, with 
2s much green Citron ſmall 
minced ; ſeaſon the Meat with 
beaten Cloves, Nutmeg, Mace 
and Salt, and Sugar, mixin 
all rogether, put the Marerials 
'infoa Puff-paſt, and open it, 
being baked, and put in half 
a grain of Musk or Amber- 
greaſe Uiflolved in the Juice of 
an Orange and Roſe: water ; 
ſtir them among the Meat, then 
cover it, and ſerve it up. 
 Florentize of Mar2ow : 
Take the Marrow of” four 
Marrow. bones, and cut them 
into ſquares like large Dice, 
add three to a grated Mancher, 
ſome liced Dates, a quarter 
of a pound of Currans, ſome 
Cream, roaſted Wardens, Pip- 
pins or Quinces fliced , and 
the Yolks of four raw Eggs ; 
ſeaſon them with Cinnamon, 
* Ginger and Sogar; mingle 
theſe well rogether, and Jay 
them in « Diſh on a Sheenof 
Paſte, and bake them;* you 
ma\ parboil four Sweetbreads 
and Kidneys of - Veal minc'd 
finall,, and mix amongſt them. 
. Flozentine* of Bice : Ha- 
ving pick'd your Rice- very 
clean, boil it tender ; then lay 
I” in a- Diſh, and pur to it 
Butter, Sugar , Nutmeg and 
Salt, with -a little Roſe-water- 
an] the Yolks of fix Eggs,then 
put theſe Ingredients on 8] 


Te 
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| Thee of Puff-Paſt in'a Diſh ; 
being balf baked, ice it. 
Flozentine of Tongues : 
Boi] and Blanch a freſh Neat's- 
Tongue, and being cold, cut 
it into little ſquare bits as big 
as great' Hazle-Nuts , Iard it 
with ſmall Lard; then havin! 
another Tongue raw, take 0 
*the Skin, mince it with Beef. 
Suet. then lay one half of it 
in a Diſh on a Sheet of white 
Paper, and lay on the Tongue; 
being finely larded and ſealon- 
ed with Nutmeg, Pepper and 
Salr, and with the other min- 
ced Tongue, pur grated Bread 
to it, fome ſweer Herbs ſmall 
minced, ' and Yolks of raw 
Eggs, and being made up in- 
to Balls as big as ſmall Waſh- 
balls, lay them on the Tongue 
with ſome Barberries, Marrow, 
and interlarded Bacon and But- 
ter, cloſe ir up with a conve- 
nient Lid, and bake it; and 
being baked, liquor it with 
Butter beaten up with” Ver- 
juice, and the Yolks of three 
or four Eggs ſtrained. 
Flounders, Platce, Wht- 


tings and: Doals to Woil'; 
Boil ſeme White wine, Water 
and Salt, with ſome Sweer. 
Herbs and whole Spice; 
when it boils, pur in a little 
Vinegar (for that makes Fiſh 
| criſp) then let it boil apace, 
and -pvr in your Fiſh; boil 
them till they ſwim; rhen take 
them our and drain them, and 
'rnake Sauce for rhem 'with "the 
Liquor, and an Anchovie or 


rwo, fome Butter," and ſome 
, i Capers, 
%R 
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Capers, heat them over. the 
Fire, and beatit upthick, and 
pour 1t over them, garniſh 
your Diſh with Capers and 
Parſley,. Oranges and Lemons, 
and let it be very hot when 
you ſerve it in. 

Flounder or Plaice-Ppe : 


Draw and waſh them, cut of 


their Fins, and ſcotch them, 
then mingle Pepper, Nutmeg, 
Salt and Mace, and ſeaſon 
them therewith; then cut 
Leeks ſmall, and fftrow over 
the bottom of your Pye ; then 

t in your Flounders, and 
ho on them the Meat of Lob- 
ſters Claws and Tail cut into 
ſmall pieces, the Yolks of hard 
Eggs and Onions mixed, with 


ſome Grapes. or Goosberries, . 


if you have them. Laſtly, pur 
on Butter, and cloſe your Pye ; 
when baked, lair it withWhite- 
'wine, and Parſley minced very 
ſmall, with the Meat of the 
Body of a Lobſter, Drawn 
Butter, and the Yolk of a new- 
lay'd Egg, ſhaketheſe together 
in-your Pye, and ferve it up 
hot to the Table. 
Flounders, Plaice, or 
Doals macinated : Dry well 
with a Cloth your Fiſh, flower 
and Fry them in Sallet- Oi], 
which you muſt make very 
hot, and that. will make your 
Flounders fryCriſp andBrown; 
then pur they into a large 
earthen Pan, put, thereto fliced 
Nurmeg, Ginger, large Mace, 
whole Pepper, ang a couple of 
ſliced Lemons, oyer theſe lay 
ſome Bay-Leaves fryed, and a 
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little Salt, pour. on. them. as 
much White-wine - and Vine» 
gar as will cover.them. 
Flower: .of. . Rice and 
Cream: To. make a dainty 
Diſh of this, Take half a pound 
of Rice, ſee it be well duſted 
and cleanſed, then waſh it and 
dry it in.a moderate Heat, and 
when it is dry, rub it and; beat 
itin a Mortar, till the Flower 
be very fine; then take a pint 
of thick Cream, and the 
Whites of three. or four new- 
lay'd Eggs, beat them well tos 
gether with alittle Roſe-water, 


*and ſet them on a ſoft Fire, 


boil-it very thick, and ſo pur 
it into a Diſh, and let ir ſtand 
till it is cold ; then lice it our, 
caſt ſome Bisket on it,and-ſerve 

it up. 
lowers to Candp: Take 
Gillilowers, Violets, Cowſlips 
or Roſes, and pick them from 
the white bottoms, then | have 
_ boiled to a Candy heighg 
and put in. ſo many Flow- 
ers as. the Sugar will receive, * . 
and continually ftir them with 
the back of a Spoon, and when 
you fee the Sugar harden on 
the ſides of the Skillet, and 
on the Spoon, take- them off 
the Fire, and keep them well 
ſtirring in the warm Skillet, 
till you. ſee them- part, and 
the Sugar as it were ſifred up- 
on thera; then put them up- 
on a Paper while they are 
warm, and. rub them gently 
with your Hands till all the 
Lumps be droken ;_ then pur 
Sem into 2 Cullender, ang lift 
ii 4 cm, 


3» Pickled ; 
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them as clean as may be, then 
pour themupona clean Cloth, 
and ſhake them up and down 
till there be hardly any Sugar 


hanging about them ; then if 


you would have them look as 
though they were new ga- 
thered, have ſome help, and 
open them with your Fingers 
before they be quite cold ; 
and if any Sugar hang about 
them, you may wipe it off 
with a fine Cloth ; to Candy 
Roſemary-flowers, or Arch- 
angel, you muſt pull off the 
the String that ſtands up in the 
middle of the Bloſſom, and 
rake them which are nor at all 
| Faded, and they will Took as 
though they were new ga- 
thered without opening. 
. Flowers to keep all the 
Pear : Take any ſort of pret- 
ry Flowers you can get, and 
have in readineſs ſome Roſe. 
Water made very ſlippery, 
by laying Gum Arabick there- 
in, dip your Flowers very 
well, and ſwing it 'out again, 
and ſtick them.in a Sieve to dry 
in the Sun; ſome other of ther: 
ou may duſt over with fine 
lower, and ſome with ſearced 
Sugar, after you have wetted 
them, and ſo dried them. 
Flowers of any ſozt 
Put them into a 
Galhpot with as much Sugar 
as they weigh, and fill them 
vp with Wine-Vinegar, a pint 
to a pound of Sugar. 
owl to Fatten : Firſt 
put them into a Coop, and 
three times a day give them to 


| 


| 


. Flower, 


Ntrengthning 


eat a ſort .of Paſte made of 
two parts Barley, and one of 
Black-Wheat,or Millet, ground 
—_— the Flower ſifted, 
and the Bran taken off, of 
which make bits rather long 
than round,, of a convenient 
ſize, and give them ſeven or 


eight a day, and in fifteen days - 


they will be very fat. _ 
Flummery to- Wake : 
This in the Weſtern Parts of 
England -is made .of Wheat. 
which 1s held to be 
moſt heartening and 
: To make this, 
Take half a peck of Wheat- 
Bran, let it ſoak in cold Wa. 
ter three or four Days, then 
ftrain our the milky Water of 
it, and boil it toa Jelly; then 
ſeaſon it with Sugar, . Roſe 
and Qrange-flower-water. and 
let it ſtand rill it is cold and 
thickned again, then ear it 
with White or Rheniſh Wine, 
or Cream, or Milk, or Ale. 
Flux of the Belly :: Take 
half an ounce of Mithridate , 
two ounces of fine Sugar, dif- 
ſolve theſe over a gentle Fire 
in a pint of new Milk, and 
take it as a Clyſter. 
Take Jeſuits-Bark 2 ounces ; 
Red Port-Wine a quart : Infule 
cloſe covered over a ſimering 


the 


/heat for 2 hours, then give it a 


walm or two, and ſo ſtrain out : 
to this irained Liquor, add Blood 
red Tinfture of Catechs made 
with Brandy 8 ounces : mix them. 
Of this give the Sick a quarter 
of a pint Morning and Evening, 
and it will infallibly cure him ; 
an 


— 
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| and let him drink p glaſs. of 


IW ine after. . 

Flux-Bloodp : Take Sy- 
rup of Sloes two ounces, the 
Pouder of Acorns a quarter 
of an ounce, the Aſhes of Aſh- 
keys,. or the Bark of the Root 
of an Aſh-Tree two drams, 
Conſerve of Roſes a quarter 
of an ounce, diflolve them in 
a quarter of a pint of Claret 
or Red Wine, and drink it 
faſting ſomewhat warm. Do 
this two or three times, . and 
you ſhall find the Flux abate, 
and the Body reſtored to a 
livelineſs. 

The former Compoſition of the 
Cortex and Catechu will do here, 
unleſs the Diſeaſe is inveterate : 
In this caſe you muſt add to the 
former quantity of the Liquor 
half an ounce of Liquid Lauda- 
num, or an ounce of our Gutte 
Vite, and then give it as before ; 
it will not fail of the deſired 
Effet. | 
— Flux Hepetick : Take ftee- | 
led Wine a quart; Tinfture of 
Catechu, of Feſuits-Bark, of each 
ſix ounces : Lemon-peel one ounce : 
.mix them, and keep the Lemon- 
peel in, all the time of taking it. 
Give of this mixture two large 
ſpoonfuls or better every Morning | 
ana Night in » good Glaſs of Rea- 
Port-Wine, ſo long as till the Pa- 
tient- is perfetly well, Where 
Note, that the Flux may ceaſe 
in 3 or 4 days time, and the Pa- 
tient ſeem to be truly well; but 
it ought to be continued for at 
leaſt 10 or 12 days, left @ re- 
lapſe fhould enſue, whereby the 


Work will be to be done all anew, 
which by a continuance for a 
while longer, is prevented, And 
though the Flux is ſtopp'd, yet 
we are to conſider that the Viſce- 
ra or Bowels are much weakned, 
| and it ought to be taken in ſome 
reſpe# to Strengthen them, and 
reſtore their Tone, as well as ts 
flop the Flux it ſelf. 

Flux, or Looſneſs : Take 
the Filings of Needle-makers 
Steel four ounces, pur them 
into a glazed Pipkin, and pour 
thereon a quart of the deepeſt 
Red Wine ; Jet: it boil till a- 
bout three parts of the Li- 
quid be conſumed ; ftir it of- 
ten, and ftrain jt whilſt it is 
hot; then take two ſpoonfuls 
of it in warm Broth or -Ale 
in the Morning faſting, fer 
three or four days ſucceſſively, 
This likewiſe is good to ſtay 
the Bloody-flux, and remove 
the Cauſe. 

Flux of the Whites : To 
remedy this, Take half an 
ounce of Ifing-glaſs, diſſolve it 
over a gentle Fire in a pint of 
New-Milk. 

And Morning and Evening 
take an ounce of the Tinfure of 
Catechu mixed with a quarter of 
a pint of the Cortex Red-IWint, 
giving it with ſome proper Ve« 
hicle, a Glaſs of burut Red 
Wine, &C. | 

Frankincenſe : This grows 
chiefly in the Foreſt of Ara- 
bia, where they launce the . 
Bark of the Trees, the better 
to let the Frankincenſe flow 


out, or elſe the Liquarc _— 
D 
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of it is made. This being 
drank about a dram in a glaſs 


_ 


| 


Jaice of a Lemon to theWhite- 
wine, it will be the better. 


of White-wine well digeſted, [| French tay fo: Carps : 
3s very good againſt the Dy- | To ſtew theſe Fiſh the French 


ſeatery and Fluxes of the Bel- 
ly, encreaſes the Memory, 
chaſes away Sadneſs, and 
cheareth the Heart. It ſtays 


way, Put it in boiling Liquor, 


and take a good Jarge Dith or 
Stew-pan that will contain the 
Garp, put it into as much Cla- 


the Bleeding at the Noſe, being | ret as will coverit; waſh off 
yanger's and incorporated | the Blood, and take the Fiſh 
ith the White of an Egg and þout,. and put into. the Wine 


Aloes, and hold to it, or put 
up the Noftrils tentwiſe. It 
eaſes the Pain of the Head, 
being mixed with the Whites 
of and the Pouder of 
Myr and ſpread on a lin- 
nen Cloth, and applied ta the 
Forehead and Temples. 
Freckles, to take awap : 
Take four ſpoonfuls of Fumi- 
tory-water, a ſpoonful of the 
Oil. of Tartar, and the Gall 
of a Cock ; mingle -theſe to- 


' gether over a gentle fire, till 


they become a kind of Qint- 
ment, and with it, anoint the 
places where the Freckles are, 
and let it dry on them : Then 
take a little Rye-meal, pur it 


in the Diſh three or four ſlices 
of Onions, ſome large Blades 


of Mace and Pepper groſsly 


beaten with a little Salt ; and 
when the Pan boils, put in the 
Carp, and cover it cloſe ; and 


' being well ſtewed down, diſh. 


it with fine carved Sippers 


.round about it ; pour the Li» 


quor it was boiled in- on it, 
with the Spices, Onion, fliced 
Lemon, and Lemon-peel ; run 
it over with beaten Butter, 
and garniſh it with dry Bread. 

rench Diſeaſe : Take 
good Mercury ſublimate, Mi- 


 thridate or Venice-Treacle, of 


each an ounce: mix them well, 
and infuſe them into a quart 


into Milk, and waſh off the 
Ointment. 

- Freckles or Mozphetn , 

and Clear the Skin : Take 

the Blood of any Fowl or 
eaſt, and wipe your Face all 


' of Spring-water ; ſet them in 
; Balneo to diſſolve in a cloſe 
: Veſſel; ahd of this Liquor. 
; well ſettled, take about half a 
ſpoonful, or, if need- require 
.it, a ſpoonful, but not. above 


ver with it every Night you 
goto Bed, for a Fortnight to- 
gether, and the next day Waſh 
x off with White-wine, and 
white-Sugar-Candy ; and ſome- 
times hold your 'Face' over 
Brimſtone for a while,and ſhut 


your Eyes; if you add the 


a ſpoonful and' an half by any. 
means ; take it in a quarter-of" 
a pint of ſmall Ale faſting in 
the Morning, and an ounce 
in the Afternoon or Evening, 
the Stomach being as near ag 
may be empty , intermirting 
every ſecond Day, and taking 
a gentle Purge, This. 
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This Medicine is wery apt t0 
cauſe great Vomiting; and if it 
is taken in too great a quantity, 
will certainly cauſe # Salivation ; 
and therefore it is to be uſed with 
Caution, and the Patient is ts be 
wery careful not to take cold upon 
it, leſt a worſe matter enſue. It 
may be taken in leſs quantities 
Dietetically in a Decoftion 'of 
Guaicam and Sorſg, with great 
profit and advantage, of which 
we ſhall diſcourſe more at large 
in ſome other place. 


' French Bzead : Take half 


a Buſhel of fine Flower, ten 


Eggs, one pound and an half 
of freſh Butter ; then put in 
as much Yeſt as you do in 
Mancher, temper it with New 
Milk pretty hot, and let it lie 
half aft hour to riſe, then make 
it into Loaves or Rolls, and 
waſh it over with an Egg bea- 
ten with Milk ; let- not your 
Oven be too hot. 
'* French Beans to Pickle ; 
Take Beans and pick the Stalks 
off; ſteep them in Vinegar and 
Sale nine or ten days; then 
boil them in a Braſs Kettle 
with a piece of Allom, aod a 
little Ferinel : when they be 
boiled enough, take the Beans 
out, laying them upon a Ta- 
ble rilt they be cold ; then put 
- them into a Pot, laying be- 
tween every lay, Cloves, Mace, 
a lice Ginger, Pepper, Fen- 
nel, Dill; and then fill the 
Pot with the beſt Wine-Vine- 
par. ' by: 6-457 E<*MY 
Frenzy or Madneſs : 7s 
* art t0 conſider the firength of 
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the Conflitution, and if. the Pa”. 
tient is Prong, let the Stemach 
and Head be purged by an Eme- 
tick : I know Helebore is come 
mended in this caſe, and it is a 
good thing being given in Ex- 
tratft from ten grains to a Scruple 
or half a dram, to a decotion of. 
the ſame: but nothing yet is 
found to rxceed Antimonial Eme- 
ticks, as Vinum Antimoniale, Vi- 
num Benediium, and Tartar 
Emetick, which laſt maybe given 
from 2 grains t0 5 or 6: Aﬀter 
Three or four times Vomiting the 
Patient, at due interval: of time, 
as three or four days, then purge 
the -Patient with au Infuſwn of 
Sena thrice a With, for @a Month 
together, or as often as the Sick 
can well bear it. Take Sena av 
ounce, Salt of Tartar a dram ani 
half : grind them together in a 
hot Mortar, then make an In- 
fuſion in a pint and half of Wa- 
ter, boiling hot for two honxs, 


| adding alſo half an ounce of 


bruiſed Licorice : then ſtrain out 
for 4 Doſes, to be given as afore- 


| ſaid, And if the Patient can- 


not ſleep, you muſt cauſe reſt by 
giving ſome proper Opiate, as 
2 6r J three grains or more of my 
Volatile or Specifick Laudanum 5 
or 25 or 30 arops of Liquid 
Bauddnum in ſome properVehicle, 
at Night going 10 Bed. 
Fricafle, an excellent one 2 
Take fix Pigeons, - and fix 
Chicken - Pepers, ſcald an 
truſs them, being drawn clean, 
head and all;' then ſet them, 
and have ſome Lamb-ſtones 
and Sweetbreads blanched, . 
4. 45-11 markets 
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'parboil'd and flic'd ; fry moft | 
of the Sweetbreads flower'd ; | 
have alſo ſome Sparrow-graſs | 
ready, cut off the tops.an Inch 
Tong, the Yolk of two hard 
Egss, Piſtaches, the Marrow 
of fix Marrow-bones, half rhe ' 
Marrow fry'd green, and 
White-Butter, Ter it be kept | 
warm till almoſt Dinner-time ; 
then have 2 cleanFrying-pan,& | 
fry the Fowl with good Sweer | 
Butter ; being finely fryed,pur- 
ont the Burter, and put to 
them ſome Roaſt-Mutton-Gra- 
vy, ſome large fryed Oyſters, 
and ſome Salt; then pur in 
' the hard Yolks of Eggs, and 
the reſt of the Sweetbreads 
that are nor fryed, the Piſta- 
ches, Sparrow-graſs, and half 
the Marrow : then Stew them 
well in the Frying-pan with 
fome grated Nutmez, Pepper , 
2 Clove or twp of Garlick if 
you pleaſe, alittle White-wine, 
and Jet them be 'well Srew'd. 
Then have ren. Yolks of Eggs 
di{lolv'd in a Diſh with Grape- 
Verjuice or Wine - Vinegar, 
and a little beaten Mace, and 
put it to the Fricalie; then 
have a French fix penny Loaf 
fliced into a fair large Dith ſer 
on Coals', with ' dh good 
Mutton-Gravy, then give the 
Fricaſte two or three warms 
en the Fire, and pour it on the 
Sippets in the Diſh ; garniſh it 


— 
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wrth Fryed ' Sweetbreads, fry- 
ed Oiſters . fryed Mar 


Piſtaches, ſlic'd. Almonds, artd © 


| Fricaſſe of Ueal, Chicken, 
Rabbet, oz any thing elſe : 
Take either of theſe, and cut 


' them into ſmall pieces, then 


put them into a Frying-Pan 
with fo much Water as will 
cover them, with a little Salr, 


; whole Spice, Lemon-peel ,and 


a bundle of Sweet Herbs; ler 
them boil together till the 
Meat be tender : then put in 
ſome Oiſters, and when they 
are plumpt, take a little ej- 
ther White - wine or Claret, 
and rwo \Anchovies diflolvett 
therein with ſome Butter, 
and put all theſe to the reſt ; 
and when you think your 
Meat is enovgh, take it out 
with a little Skimmer, and put 
it into a Diſh-upon Sippers ; 
then pur into your Liquor the 
Yolks of Eggs well beaten, and 
mix them over the Fire, then 
pour it al over your Meat: gar- 
niſh your Diſh with Barberries, 
and ſerve it up: This Diſh you 
may make of Raw Meat, or 
of Cold Meat, 
been left at Meals, 
Fricaſle of Chickens 
The Chickens for this pur- 
poſe muſt be cut in ſmall 
pieces, and fry'd in Butter : 
then pour: on them ſome hor 
Broth, or boiling Water ; put 
into it an Onion quartered, 
and 2 little ſhred Thyme and 
Parfley, with Pepper and Salt 
enough to ſeaſon them ; the 


which have 


w., | Lean of Bacon cut ſmall, and 


a*few Cloves; the Yolks of 


the Juice of two or three | Eggs beaten fine , . with the 


Oranges. 


Broth of Whine wine-Vinegie by * 
| | keep. 
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keep it in motion till the Sauce 


be thickened, and then ſerve 


it up. Note, If in this manner 
they be ftewed too long, they 
will be Tough. 

Fricaſie of Pidgeons : 
Take young Pidgeons, cut off 
the Wings and Legs, and quar- 
ter the Bodies ; put them into 
a Stew-pan, add to them ſome 
fat Bacon cur ſquare in ſmall 
pieces; as much whole Pepper 
and Salt as will ſeaſon them, 
a few Cloves, a bundle of Par- 
fley and Thyme, and an Onion 

artered : then pour on ſo 
much fair Water as will nearly 
touth the tup of the Pidgeons : 
when they are tender, putin a 
ſufficient quantity of Butter ; 
change the Parſley and Thyme 
for ſome more that is freſh ; 
then take the Yolks of Egos 
finely beaten in a little of rhe 
Broth, White-wine and Ver- 
juice : Jay them out in a Diſh 
upon Sippets with the Broth ; 
ſqueeze an Orange over them, 
and ſerve them up. 

Fritters the Engliſh way: 
Take a Pint of Canary, the like 
quanticy of Ale, and a little 
Ale - Yeſt; the Yolks and 
Whites of nineEggs beaten firſt 
very well by themſelves, and 
then with the reſt: add a 
_ of fins Flower, and a 
icttle Ginger, Let the Butter 
ſtand a while, and then pur in 
Apples thin fliced, and fr 
them with 'Beef-ſqet clarified, 
or 2 little Butter : take them 
out, and ſtrew them over with 


fine Sugar; then ſprinkle th | 


( 


with Roſe or Cinnamon-water. 
Or, Take a quart of Flower, 
three pints of Mutton-broth 
when cold ; Nutmeg and Cin- 
namon, of each a quarter of 
an ounce ; bear them fine. as' 
alſo a Race of Ginger , five 
Eggs, and a little Salt, and 
ſtrain the Marterigls; put to 
them ſome thin ices of Pip- 
pins, and fry them in as much 
Suet as will ſuffice, ordering 
them as the former in ſerving 
up. Some make the Batter 6F 
Eggs, Cream, Cloves, Mace, 
Saffron, Nutmeg, Barm, Ale 
and Salt Others, of Flower, 
grated Bread, Mace, Ginger, 
Pepper, Salt, Barm, Saffron, 
Milk, Sack, or White-wine. 
Some again uſe Marrow per- 
fumed with Musk and Roſe- 
water, by being ſteeped in 
the latter with the ſlices of 
pleaſant Pears or Quinces. 
Others again, with Railins, 
Currans, . Apples cur Dice-fa- 
ſhion, and as ſmall, in quar- 
rers Or in halves. TI leave the 
Reader to his Choice. 
© Fritters, the Jtalian 
wap: Take a pound of Hol- 
land-Cheeſe of Parmiſan, grate 
it into a pound of fine Flower, 
with as much fine Bisker-bread 
muskified and beaten to Pov- 
der ; the Yolks of five Eggs, 
ſome Roſe-water, Saffron, Su- 
gar, Cloves, Mace, Cream; 
make of theſe well remper'd a 
ſiff--Paſte, and rolling it into 
Balls as big as Wall-nuts, fry 
them with clarify'd Butter. 
Fritters of Spinnage - 
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Boil the Leaves of Spinnage in 
fair Water; yet but tenderly ; 
then drain che Liquor from at 
as much as may be, ſtamp it or 
mince it very ſmall ; add to 
| it beaten Cinnamon, Ginger 
and Nurmeg, grated Manchet 
and the Whites and Yolks of 

s, and as much Cream as 
will moiſten it, yer the Batter 
muſt remain of an indifferent 
thickneſs; then put in ſome 
Currans that have'been ſwel- 
Jed in warm Water, mix them 
well together, and having a 
Kettle: boiled with tried Suer 
or Largd, drop them into it by 
ſponfuls ; and when they riſe, 
take them out, tor then they 
are enough. 

Fritters of divers Fo:ms : 
To make theſe, Take a quart 
of fine Flower, 'ſtrain it with 
ſome Almond-milk, Saffron, 
Sugar, White-vane ; have then 
Moulds made of Tin, of va- 
rious Forms, as Arms, Dol- 

phins, Birds, Flowers, and the 
tke ; put the Batcer into them, 
and place them in the Pan, 
covered with Suet or clarified 
Butter, and they will come 
out in ſuch Forms as. the 
Mould impreſſes on them, and 
look very pleaſant, if orderly 
placed in a Diſh. 

Fritters , Another way : 
Take half a pint of Sack, and 
a pint of Ale, a little Yeſt, the 
Yolks of twelve Eggs, and 
ſix Whites, with ſome beaten 
Spice, and a very little Salt, 
make this into thick -Batter 


thin ſlices of Apples in this 
| Batter, and fry = ſerve 
them in with beaten Spice 
and Sugar. DEP 

Fritters of Ueal, or anp 
other | Meat : Take your 
Veal, Capon, or Liver, par» 
boil it, mince it ſmall., and 
then put to it ſome Cream, 
Eggs, Spice, - and Salt, make 
it pretty thick, ſo fry them ; 
you may add a little. Flower 
if you will; ſerve them up 
with beaten Spice and Sugar 


ſtrewed over them. - | 

Fumitozy : Ir purifes the 
Blood, and purges Choler, -and 
is available in the Leproſie, 
Itch, and others Diſcaſes of 
the Skin. The diftilled Wa- 
ter is uſed for Beautifying. It 
opens Obſtrutions of the 
Liver, and helps the Jaundice 
and Scurvy. The Juice of 
Water of it dropt into the 
Eyes, helps Dimneſs of Sight : 
Being mixed with Venice» 
Treacle, it reſiſts the Plague 
and Peftilential Fevers. An 
Ointment made of the Juice 
-of it, ſharp'- pointed Dock, 
and Honey is a ſpeedy Cyre 
for the Itch, Botches, ScurF, 
or any other Deformity in 
the Skin. 


- ____ 0 Ide 
eft Ginger, lice it very thi 

peu ro a little Pan, and 
cat it-by clear and well kind- 
led Coals , ' and receive the 
Fume of it caſt on by little 


with fine Flower, then boil | 


and licele in a kind of Cloſe- 
: ſtooky 


your Lard, and dip round 


Fundament-falling: Take 


. 
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ſtool, or ſome convenient Seat 
for that purpoſe, where the 
lower part of the Body may 
be well covered for about 
half a quarter of an hour at a 
time. . 

Take Bits of Amber, and in a 
Cloſe-flool put them upon a Cha® 
fing-diſb of live Charcoals, over 
which let the Patient fit, and 
receive the Fumes. The Funda- 
ment alſo being down, it may be 
' bathed or fomented hot with this 
Bath : Take Tinfture of Catechs 
2 ounces; Red Wine in which 
Roch-Alom and White Vitriol, of 
each a little has been diſſolved, 
G ounces : mix them: After ba» 
thing anoint with this Ointment. 
Take Sheeps-ſuet 2 ounces ; Oils 


As 


ka 


Olive 1 ounce, melt them; and 
while melted and only warm, add 
Oils of Amber, of Nutmegs by 
expreſſion, and of Saſſafras , of 
each a dram and half : ſtir them 
together till they are all cold, 
This Ointment firengthens the 
part much. 
Furmity + Take ſome 
New-Milk, 'or Cream, and 
boil it with whole Spice, then 
put in your Wheat or Pearl'd 
Barly, boiled very tender in 


| ſeveral Waters; when it hath 


boiled a while, thicken it with 
the Yolks of Eggs well beaten, 
and ſweeten it with Sugar,then 
ſerve it in with fine Sugar on 


the brims of the Diſh. 


G A 


Flimafre of Mutton: 
To do this, Take a 
Gigget of Mutton , 
or, if you pleaſe, the 
whole Leg; when it is ready 
dreſs'd, haſh the one part as 
ſmall as you can, and put it 
into a Diſh wich Onions min- 
ced ſmall ; and the other parts 
of your Mutton cut into big- 
ger pieces, breaking likewiſe 
the Bones ; fet it a ſtewing,and 
add Verjuice, Pepper, a hand- 
ful of Capers, a quarter of a 
pint of White-wine, ſome falt, 

*and.a little white Sugar; and 
whea it is ſtewed, ſerve it vp 


G 


_ 


on Sippets carved or plain. 
Gail Obftruced 3: The Only 
thing to remove this Obſkufion, 
is the Spiritus Nitratus, the 
Preparation of which you may ſce 
in our PharmacopeeaChirurgica, 
in our Ars Chirurgica, 1:6. 1. 
cap. ſe. « You may give 10, 
I5, 20, 30-a4reps, .more or leſs, in 
Ale or Wine, according to the 
quantity the Patient drinks at 
a time, ſo as t0 make is plea- 
ſantly ſharp : you muſt be ſure 
the Sick drinks nothing -without 
it, for 8or 10 days, for.in that 
time it will make a ſingular al- 


| Feration for the better, and poſe 
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fly reſtore the Patient to their 
perfe# health. It cures the Colick 
t0 4 miracle and deſtroys that 
which is the ground and founda- 
tion of that Diſeaſe. 

It purifies the Bfood, opens, 
Obſtruftions of the Gall, Liver 
Spleen and Bladder. It's good 
for the Dropſie and Jaundice, 
and is 2 great Diſpeller of 
Wind. Ir likewiſe cleanſeth 
the Stomach, and drives 1ull 
Vapours from the Brain. 

ammon of Bacon: To 
- dreſs this the neareſt way, ha- 
ving. water'd it, ſcrubd'd it 
with a Bruſh , and ſcraped 
the Rind, and dry'd it again 
with a Cloth, ' put it- into a 


Kertle wherein it may have | 
then take , 


fufficient room : 
Sage, Marjoram, Fennel, Sprigs 
of Bays and Roſemary, and 
boil it till it is enough; then 
flir the Skin, and fo curiouſly 
carve it, and ſtick the places 
fo ſtript with Cloves; ſtrew 
fome Pepper on it, and ſerve 
x up with Muſtard, Pepper, 
Vinegar, and the Herbs ſmall 
minced, cut up in fine Slices 
of what leagth you pleaſe, bur 
of very indifferent thickneſs. 
Gangreen : When the part 
. afflited with this Malady bh 
been lightly \ſcarified , apply, 
as hot as can be endured, a 
Cataplaſm of ſtrong Brandy 
and Crumbs of White Bread, 
ſhifring it three or four times 
a day, ce as often as you find 


convenient; or, for want of 


this, take a boiled Turnip, 

maſh it with Hogs-lard, and 

lay it tothe place. 
ſ 


| The beſt way is to ſcarify the 
part, deeper or leſs deep accord.- 
ing as'it had gotten ground, and 
then to cleanſe it after._Scavifica- 
tion with Salt-Brine, a ſlrong 
Lixivium of Wood- Aſhes , or a 
Tinure of Myrrh, or Myrrh diſ- 
folved in Wine, and uſed almoſt 
ſealding hot, for it is by theſe 
extreams the Native heat muſt 
be recovered % and after to fill up 
the Scarifications with Mercurius 
Precipitat, mixed Baſilicum, or 
Unguent, Agyptiacum, or with 
Myrrh , made-into- a Balſam 
with Oil of Turpentine, or with 
Doſſils dip'd in a mixture of Oil 
of Cloves and Turpentine, aftu- 
| ally hot. | 

Gargariſm to Cleanſe the 
Head : Take Juice of Muſtard- 
ſeed, extraffed with White-wine 
6 ounces; Juice of Primroſe- 
Leaes and Roots 4 ounces; Juice 
of Beets 2 ounces ; Juice of Pelli- 
tory of Spain 1 ounce; | White« 
Port-Wine, a quart: mix them 
for 4 Gargle. | 


of Scabious-water, one ſpoon- 
ful of Muſtard, as much of 
Honey ; pur theſe into half a 
quarter of Wine-Vinegar, and 
mix them all rogether in a 
marble 'or glaſs Mortar, till 
they become very liquid, and 
| then gargle your Mouth with 
it 


Gargle fo: a ſoze Throat : 


| Take fair Water,a pint; Red. Port- 
' Wine a quart ; Roch-Alom half 
an ounce : mix and diſſolve ; with 
which gargle warm, 3, 4, or 5 
times 4 day, 


Gargle: Take ſix ounces | 


Earlich : | 


. ſerves the Lungs, 
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Garlick : This being ſtampt 
and infuſed in Vinegar, and 
drank, reſiſts the Plague, and 
is good to diſſolve the Stone, 
and bring away Gravel : and 
being made into a Syrup by 
boiling and ſqueezing out the 
Juice , and adding as much 
Sugar as will bring it into a 
Syrup, it wonderfully pre- 
r-MmMOoves 
Coughs and Colds, and kills 
Worms in the Belly and Sto- 
mach. 

[It alſo provokes the Cour- 
ſes, and Urine : 
the Birtings of Mad Dogs, and 
other venomous Creatures : 
It kills Worms in Children, 
and voideth tough Phlegm, 
purging the Head, helping the 
Lethargy. It is a good Pre- 
ſervative againſt the Plague ; 
alſo cures Sores and Ulcers, 
and takes away Spots,” and Ble- 
miſhes in the Skin, and -aſes 
Pains in ' the Teeth; breaks 
Impoſthumes, and eafes Pains 
in the Ears. It hath 'a ſpecial 
qualiry to diſcuſs the Incon- 


veniences coming by corrupt 


Airs, and Mineral Vapours, 
or by drinking unwholſom 
Waters or Liquors ; as alſo by 
unadvifedly taking Wolfbane, 
Henbane, or Hemlock,or other 
dangerous Herbs. Ir is held 


good in the Jaundice, Cramp, | 


Convulſions , Falling-ſicknels, 
the Piles or Hemorrhoids, and 
ſuch like* Diſeaſes proceeding 
from Cold. Burt it has not its 
Vertues without its Vices; for 


it heats very vehemently ; and 


and helps | 


| 


all fuch hot Simples ſend up 
ill Vapours to 'the Brain, In 
Cholerick Perſons it will en> 
creaſe the Choler; and in thoſe 
that are troubled with Melan- 
choly, it will attenuate the 
Humours, and cauſe 


Fancies and Viſions in th 


Head : - therefore ler it be ta- 
ken ——_ with great Mo- 
deration; but for outward 
Applications you need not be 
ſo ftri&. 5* 4 

Gellies ; ſee Jellies, 

Giblets-Pype: Ler them 
be well cleanfed and ſcalded, 
and ſeaſon them well with 
Pepper , Salt and Nutmeg; 
put them into a Pye, vhen put 
ſome Butter, flice an Onion 
or two, and cloſe up the Coffin 
with a Lid ; bake them well, 
and foak them three Hours : 
then pour in.more Butter into 
which a , Nutmeg has been 
grated. 

Giblets to Boil : Take 
the Giblers of a Gooſe, or any 
other Fowl, ſcald them well, 
and boil them whole in Water 
and Salt, and two or three 
Blades of Mace, and fo ſerve 
them up on Sippets , finely 
carved, with beaten Butrer, 
Lemons, ſcalded Gooſeberries, 
ſcalded Grapes, Mace, Barber- 
ries, and Lemons ſliced. 

Gilliflowers to Candy : 
Take refined Sugar, or white 
Sugar-Candy, to the weight of 
your Flowers, . fift ir, and put 
to it ſome Roſe-water , ter 
them over'a Fire made of 
Charcoal , -— nor tÞ- hor ; 
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ſtir theſe till they be: candied 
Syrup height, then,keep them 
in_a dry place, and. uſe them 
as: you find occaſion; and if 
you-uſe them for Sallads, put 
2 litcle Wine- Vinegar to them 
to make the Syrup thinner. 
Gilliflowers to Pickle : 
Take Clove-Gilliflowers, when 


juft blown, clip the white- 
Bottoms from.tham, when ta- , 


ken out of the Husks, lay them 
to ſteep a little in fair Water, 


boil up ſome White-wine-Vi- | 


negar till the ſcum will come 
no -more on it: ſqueeze the 
Water out of your Gilkflow- 


ers,.. and the Vinegar being . 


cool, put themainto it ; then 
melt-as much Sugar - as 1s con- 
venient in Rofe-water ; put it 
to them with a little broken 
Cinnamon, and..a few Blades 
of Mace ; ſtop them up clofe, 


and: when you uſe them, mince 


them ſmall, and putting a lit- 


tle freſh Vinegar to them , 
firew a little white Sugar fine- 
ly beaten, and. they. are an 
excelent Sauce for Mutton or 
Lamb. | 
Clove-Gilliflowers: Theſe 
Flowers are of a fine temper, 
neither exceſſive in heat nor 
cold, nor dryneſs, nor moi- 
ſture, that can, be perceived 
i them: They are great 
ſtrengthaers of the Heart and 
Brain, and therefore ſerve in- 
differently for Cephalicks or 
Corgials ; good in -Conſump- 
tiens ,.. and-..eafie to Nature, 
helping it-1n many. Emergen- 
cies, he Syrup and/the Con- 


_ 


——}—_—— 


-, an, hour before Meals. 


| 


ſerve of theſe Flowers, are 


wonderfully fortifying againſt 
peſtilential Fevers and Poyſons, 


and may: be taken with great 


ſafety at any time by Young 
or Old, either by themſelves, 
or diſſolved, or mixed in any 
convenient Liquors. 
Ginger:lt is a Root belong- 


ing rather toa Herb or Plant, 


than. a Tree; for it. bears a 
Top like Reeds, and runs 
knotty in the Ground a great 
way, yet 1s of admirable uſe, 


viz. It helpeth Digeſtion, looſ- 


-neth the Belly, moderately is 


good for the Stomach, and 
profirable againſt all things 
that dim and hinder the Sight. 
It heaterh much, : though not 
at the firſt raſting, like Pepper, 
for which Cauſe ſome will nor 
allow ir to: conſiſt of ſubtil 
parts, though that they. may 
be attributed ro its ceatthineſs, 
as being a Root, and known 


-to be compoſed of groſs and 


undigeſted Subſtance, tending 
much to watery, yet is of ex- 
cellent Uſe in Phyſick and Diet. 
: The: Indian or TY Barba- 
ian Green-Ginger, is fit for 
Perſon of Quality to keep is they 
Houſes: For it. heats, warms, 
comforts and ſtrengthens admi- 
rably: it expells Wind, is good 
againſt the Colick, cauſes a good 
Appetite toFood,and makes a good 
Digeſtion, zo cat now and then 
a bit thereof, _ «ſpecially in the 
Morniug faſting; an laſt_ at 
Night going to Bed : And if the 
Stomach is wery cold, 1and.-itt, 
it may be good to eat a bit half 
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Ginger. G2zeen to. make 
welt : Take one pound of 
Ginger, and ſteep it in Red 
Wine md Vinegar, equally 
mix'd; let it ſtand fo cloſe 
covered 12 days, and twice 
every day ſtir it up and down; 
then take two quarts of Red 
Wine, and-as much Vinegar, 
and boil them together a lirtle 
while; then put in three 
yo of Sugar, and make a 
yrup therewith; . then put 
in your Ginger, and boil it a 
while, then ſet it by till the 
next day ; fo boil it every day 


'a little, rill it be very clear, and 


fo keep it in the Syrup. 

Ginger-B2ead to Make ; 
Take a pound of Jordan-Al 
monds, a penny white-Loaf 
grated and ſifred among the 
Almonds, when blanched, and 
finely beat them rogether, then 
add an ounce of Ginger fine- 
Iy ſcraped, Licorice and Ani- 
ſeeds in Ponder, each a quar- 
ter of an ounce, ' add. two or 
three ſpoonfuls of Roſe- water, 
and make them all up in a 
Paſt with half a pound of Sn- 
gar, mould it and roul it thin, 
then print it and dry it in a 
Stove: And thus you may 
make Ginger-bread of Sngar-, 
plate, putting Sugar ſufficient 
ro it, that will keep all the 
Year round. 

Gladwin : That here in- 
tended, is that they call the 


* Stinking ſort. The Juice of it 


ſnuffed up the Noſe, cauſes 
Sneezing, and purges the 
Head, Rheums, and offenſive 


Matter : The Pouder of the 
Root drunk in Wine .has the 
ſame Ef:&, and gives eaſe to 
the Cramp and Convulfions of 
theNerves : Ic mainly avails in 
the pain of theGour,orSciatics, 
and gives eaſe tothoſe that are 
afflicted * wich griping Pains in 
their Bowels, as allo - in the 
Strangary. The Roots boiled 
in Wine and drank, effeually 
procure Womens Courſes; 
but is dangerous to be taken 
by 2. Woman with-Child, left 
it cauſe. Abortion : half a 
dram of the Ponder removes 
Obſtrucions in' the Ureters 
and Bladder, and immediately 
provokes Urine. 
Gleetings : Take four 
ounces of Spring-water , or 
rather Plantane-water, diflolve 
it in about gne ſcruple of Sym- 
patherick Pouder, aid as much 
of Roch-Alom, or ſo much 
as will give it a ſenſible, bur 
| yer a taint Vitriob-like Tin- 
Qure, inje& as much as is uſu- 
a}, through a ſmall Syring eve- 
| ry Morning and Evening, as 
long as need requires. 
Gloves to Perfume ltght- 
' Iy:Rub over your Gloves with 


! Gleer of Eggs and Benjamin- 


, water, very thin and fing, 
wherein a grain of Musk, Am- 
bergreaſe, or any other ſtron 

Perfume hes been infuſed 


, 


and it will rake and hold 'the 
Sceat a long time. You may, 
as you like for change and 
alteration of Scent, rub them 
over with a fine Puff of Silk 
dip'd in Geſſymine, Orange- 
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. lower Butter , Eſſence of 


Roſes, &c. 

Goards : This Plant - is 
cooling and mollifying by Na- 
ture. The freſh Leaves appli- 
ed to the Breaſts of Women 
in Child - bed, lefſen their 
Milk ; the Seeds are account- 
ed among the four great cold 
Seeds, for a red fiery Face or 
ofren Fluſhings of che Face. 
Take the Seeds of Goards two 
ounces, the Kernels of Peach- 
ſtones four onnces, make an 
Oil of them by Expreflion, 
and anoint the Face often, and 
the redneſs will decreaſe, and 
in the end vaniſh 

Goatsbeard ; This Plant 
is reckoned delicious in Food, 
being often eaten raw in Sal- 
lads; It's a great 'Nouriſher , 
and therefore 
ſamptive People: It is uſed 
for the Cough, and in Diſeaſes 
of the Breaſt, and difficulty 
of Breathing. - It is held good 
toexpe] the Stone, and pro- 
voke Urine : The Juice of the 
Root of it, and the diſtilled 
Water have the ſame EffeQ, 
as the Juice or ConcoQtion of 
the Herb. 

Goat-Paſtp : Take the 
hind quarter of a fat Goar, 
bone it, and skinir; then cut 
it into a befitting ſhape. for 
your Paſty; having beaten ir 
well with a Rolling-Pin, ſea- 
ſon ir with Pepper, Salt, min- 
ced Thyme ind Nutmeg ; 
then ſet ir a ſoaking in this 
Teaſoning all Night with Cla- 
zet, then put itinto its Coffin, 


ood for Con-- 


| 


and bake it, ſtrowing on the 
top ſome minced Beef-ſuet : 
Whilſt it is Baking, take the 
Bones you took out of the 
Fleſh of the Goat, and pur 
them into a Pipkin with a 
Pint of 'Claret, and a Mntle 
ſtrong Broth ; then cover your 
Pipkin with a ſheet\ of Courſe 
Paſte, and bake them alſo: 
your Paſty being baked e- 
nough, fill it with the Liquor 
out of the Pipkin, ſerve ir up, 
few ' will be able to diſtern it 
from Veniſon. 

Golden Rod 1s excellent 
for Wounds inwardly or ourt- 
wardly applied, two drams of 
the Pouder heated in White- 


- wine, and taken every Mor- 


ning, removes the Obſtrugi- 
ons of the Bowels, ſtops Flux- 
es of the, Womb or Belly, 
and inward Bleeding. 
Gonozrhea : To remedy 
this, Take two ounces of ripe 
Laurel - Berries, and infuſe 
them for a Day in a quart of + 
White-wine, and let the Pa- 
tient drink about'two or three 
ſpoonfuls twice a day for a 
good: while,” and then inter- 
mit a Day, and fo a third, that 
ſome gentle purging Mgdi- 


«cine may be taken. 


Aﬀter a due purging with our 
Family-Pills, ( which are wcl 
aaapted to this intention) you 
may cauſe the Sick to take every 
Night going to Bed 2, 3, 4, 
grains, or. more, of our Spect- 
fick Laudanum, an# every Mor- 
ning this: Take Turpentine 
(boiled in Water till it will pow 
| be 5. acr) 
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fer), 2 ounces : make it into fine 
Pouder for ſixteen Doſes to be 
taken in the Yolk of an Egg, or 
in a little of the Conſerve of 
Barberries : Or you may take this, 
Take pure Turpentine an ounce ; 
#wo Yolks of Eggs, grind them 
together till the Turpentine is per- 
feftly mixed and diſſolved ; then 
mix therewith Poſſet-drink, made 
with Ale very white, or Milk, if 
you ſo pleaſe, and ſweeten it with 
double refined Sugar: of this 
let the Sick take half a pint 
Morning and Evening, ſo long as 
1s convenient; and in the mean 


- 
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Jeaſon Syring with this Injefion. 


Take fair Well-Water a quart, 
Roch- Allom, Saccharum Saturni, 
of each half an ounce; White 
Pitriol 2 drams ; mix and dif: 
ſolve : let all ſettle, and pour 0 

the Clear for uſe: with this ; 
ring 2, 3, 4, 5, 0r G t:mes 8 
aay, according as occaſion re- 
quires ; (as it begins t0 grow well, 
you may ſyringe fewer times 
a day) uſe it warm, and two 
Syringes full at a time, and al- 
ways after Riſing, if there be 
occaſion, but be ſure to ao it, laſ? 
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is boiled enough, flaſh it on 
the Breaſt, and-diſh_it up on 
fine carved Sippets; and lay 
on a few flices of Lemon and 
Lemon-peel, Barberries, or 


|} 
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at Night going to Bed, and firſt | 


in the Morning riſing. 

Gooſe Woil'd : Put it into 
2 Pipkin, or other Veſſel 
fit for it, - boil it with 
Stroig BROTH, or fair 
Spring-water, and ſcum it 
clean, then add three or four 
ſliced - Onions, ſome Currans, 
Mace, Raiſins, Pepper, and a 
bundle of Sweet-Herbs, grated 
Bread, White-wine, and two 
or three Cloyes; and when it 


Grapes, and run it over with 
beaten Butter, Sugar. or Gin- 
ger, and trim the Dilh-ſides 
with grated Bread, or beaten 
Ginger : And this way you 
may dreſs and ſerve up any 
large Water:-Fowl, as Swans, 
Ducks, Teal, Whoopers, &c. 
Gooſe to D2p ; Take a fair 
fat Goofe, pouder it about a 
Month, then hang, it up in 
a Chimney as you do Bacon ; 
and when it is throughly dry, 
boil it well and ſerve it to the 
Table, with ſome Muſtard and 
Sugar ; garniſh your Diſh 
with Bay-Leaves. Hogs-Checks 
are very good dried thus. 
Gooſe Fricaſted: Take a 
Gooſe, almoſt Roaſt him, 
then Carve and ſcotch him 
with your Knife long ways, 
and croſs it over again to 
make it look like Chequer- 
work ; then waſh it over with 
Butter, and ſftrow Salt upon 
it ; then put it in a Diſh with 
the skinpy fide downwards : 
ſo ſet it before tha Fire in a 
Frying-Pan, that it may take 
a gentle heat, then turn the 
other ſide, then take it and 
lay it on your Gridiron over 
a ſoft Fire : when you think 
it is enough, baſte the upper 
ſide with Butter ; then'dridge 
it over with Flower a!/UVread 
grated ; then put it over again 
and froth ir, and di.h it up : 
; your 
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your Sauce muſt be Vinegar, do but rub your Finger on the 
Butter and Muſtard, with a | Breaſt of it, if it be rugged or 


 Htrtle Sugar, put it into your 
Diſh with a little drawn But- 
ter, and Jay your Gooſe a top 
of it, garniſh ir with Lemon, 


laying Sauſages on round the | 


brims of the Diſh. , | 
Goole-Pye : 


— 


deep Coffin, with good ſtore 
of Butter top and Hottom ; 
then Bake it very well, ,and 
when itis baked, fill up the 
-Pye at the Vent-hole with 
melted Butter; and ſo ſerve 
itin-with Muſtard, Sugar, and 
Bay-Leaves. 


Bone and | 
Parboil it, ſeaſon ir with Pep- | 
per and Salt, and lay it into a | 


Gooſe Coller'd and Dou- 
ced ; Bone it, then cur the 


Fleſh ſquare, and ſoak it 12 
Hours in a little White-wine, 
Cloves; Mace, Pepper and 
Salt; then take it up and lay 
ſmall Pieces of Anchovaes all 
over it, \with Weſtphalia Gam- 
mon minc'd ſmall, then roul ir 
up hard, and boll it in ſtrong 
Broth , and a little Whire- 
wine, whole Pepper and Jarge 
Mace ; let this be the only 
Pickle : when you ſerve them, 
cut them in halves, and gar- 
niſh the Diſh with Weſtpha- 
lia-Bacon minced. 

Goole to know Poung or 
_ , Dld: A - Wild Gooſe, if ſhe 
be Red- footed, is Old and full 
of hair; if Whitiſh-footed, 
and: go» full of Hairs, then ſhe 
is Young. A _ Tame Gooſe ſcal- 
ded,.and Thing in Water in a 


Poulterer's $hop,ort elſe where, | 


- - 


[\roff, then it is new kill'd; 
| but if it feel flippery or ſlimy, 
; then it is ſtale. If dry 
| red-footed, and red-bill'd, and 


pull'd, 


full of Hairs when it is pull'd, 
then it is Old ; but if ſhe harh 
a Yellowiſh Foot, and a yel- 
lowiſh Bill, then ſhe, is Young. 
A Bran Gooſe, 1f The be full 
of Hairs when ſhe is pull'd, 
then ſhe is Old ; if not, then 
ſhe is Young. 
Gooleberries : Theſe be. 
ing boiled in Broth, before 
they are ripe, are very agree» 
abie to the Stomach, and are 
Cooling in Fevers. They ſtop 
the Flux of the Belly, and 
cauſe a good Appetite. They 
cure the Whites and Gonor« 
rhoea, They are applied our- 
wardly with good ſucceſs for 
St. Anthony's-Fire, and Inflam- 
mations ; bur if before they 
are ripe, they be eaten raw, 
eſpecialſy ro any exceſs, they 
cauie- griping Pains and Slime 
in the Bowls, 
Gooſeberrp-Cream : Cod- 
dle your Berries green, and 
boil them up with Sugar as for 
a Preſerve ; then put them 
into the Cream ſtrained , 
while the Berries are whole ; 
then ſcrape Sugar over them, 
and fo ſerve them vp in boil'd 
or raw Cream. And in this 
manner you may uſe Straw- 
berries, Raſpberries, 'or Red 
Currans whole, in raw Cream ; 
or ſerve them up with Wine, 
Sugar and Roſe-water, wath- 
out Cream. Goole- 


"put them into a Skillet with a 


_ till it be a good thickneſs; 


60 


Gooleberries to Candy : 
Take the faireſt Green Gooſe- 
berries, wipe them clean with 
a Linnen-Cloth, pick the Stalks 
from them, add to every ounce 
of +Gooſeberries two ounces 
of Sugar, and an ounce of 
Sugar-Candy, diflolve them, in 
an ounce or two of Roſe-Wa- « 
ter, and ſo boil them up to 
the height of Manus Chriſti, 


. and when it is come to its per- 


feQ height, let ir cool ; then 
nt in your Gooſeberries, for 
if you put them in hot, the 
will ſhrink ; fo ſtir them od 
together with a wooden Spat- 
ter, fill they be Candied : thus 
put them up and keep them. 
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fear of breaking," ſs will they 
have a fixed greewneſs on them : 
put them into a Cullend&* and 
let them drain, and when they 
are cold and 'thorough dry, pat 
them up into Glaſs bottles, fills 
ing the Bottles full, and fto 
them firmly wp, as if it was for 
Bottle-Beer : ſo will you "have 
Gooſeberries all the Year good; 
of which you may make Gooſe=" » 
berry-Tarts at Chriſtmas and 
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| Eaſter, as good and natural, as 


Gooleberrp-Fool : Take a 
pint and half of Gooſeberries, 
pick'd clean from the Stalks, 


pint and half of Water, ſcald 
them till they be very tender, 
then bruiſe them well in the 
Water, and boil them in a, 
pound and half of fine Sugar, 


then put to it the Yolk of fix 
Eggs, and a pint of Cream, 
with a Nutmeg quarter'd : ſtir 
theſe well rogether, till ye 
think they be enough, over 
2 flow -Fire; put it into a 
Diſh, and when it 1s cold, eat , 
tT. 

Gooſeberries to keep all 
the Pear : Take the very large(t 
Berries when they are green and 
very hard, pick off the Stalks 
ana Tails, and coddle them in 
fair Water, or rather only ſcald 
them, nat letting them boi for 


if it was the true Seaſon of the: 
Tear, ; 

Goolebetties to 1P:eferve : 
Take of the largeſt Berries, 
when they are green and hard; 
of thoſe, if you can get them, 
that are called Gaſcoign Ber- 
ries : pick them clean, and 
covering thenr very cloſe, ler 
them ſtand over a gentle fire 
half an hour, to coddle a little ; 
but ſuffer them not to boil, 
leſt the Skins break ; and when 
you perceive a- fixed green- 
neſs on them, put_them into 
a Sieve, that the Water may 
drain from them; then pur 
them into as much clarig2d 
Sugar as will cover them and 
ſicaper Ileiſurcly, being clofe 
covered, by which they will 
look greener than they grew ; 
and having ſuffered them to 
ſtand on the fire in the Syrup, 
take them off; and being cvol, 
put them up for your ute. 
Now as for the Preſerving 
the various forts of Green 
Fruits, there are {everal pro- 
per Seaſons to be obſerved: 
tz. 
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Green Gooſeberries about 
_ Whitſontide ; White Wheat- 

lumbs in the middle of 7uly ; 
| og Four in the middle of 
Auguſt ; the Peach and Pip- 
pin about Bartholomew-tide ; 
Grapes in the - beginning of 
September. Note, That when 
yout Green-Fruit is to be Pre- 
ſerved, you have two Skillets 
of boiling "Water, to ſhift 
them into one as the other 
cools, and ſettle them in the 
Water till they fix to a green- 


neſs; then take and pur them | 


into a Sugar Syrup, and let 
them boil NN dogs 2 quar- 
ter of an hour, and ſo put 
them up for ule, | 
Gooleberries, to Pickle : 
Pick the Berries clean from the 
Stalks and Buds, . lay them in 
ſoak in Salt. and :Water al] 
Night ;. then. put them into 
the Juice of. Crab - cherries, 
Grape-verjuice, or other Ver- 
juice, and ſo..barrel them up 


n_ this manner. you may 
Pickle green Grapes and 
Plumbs. 


.Gooſeberry-Tart : Form 
your Tarts into what you 
think fit, ſtrow ſome Sugar 
in the bottom of them, then 
take large, round Goosberries 
pick'd, and lay them therein 
one by. one, covering the bot- 
rom ,and ſprinkle-thereon ſome 
Sugar, then lay on another 
Lay, and: cover that with Su-. 
gar, and ſo continue doing, 
until your Coffins be full, let 
the Lid of your Tarts be car- 
ved, and bake-them quick, by 


which means +»they will be 
green and clear : So will Cod- 
lings bake green, if you order 
them as you do the Gooſeber- 
ries, -and cutting their Lids ; 
bur if you would have your 
Fruits baked red, bake them 
ſlowly, and let their Lids be 
| cloſe. 

Gooleberrp-Utine, the Beſt 
way: Take the ripe Berries, 
and put them into a Veſſel, 
and pour upon them a ſuffici- 
ent quantity of Water very 
hot; and then covering the 
Veſſel very cloſe, let them 
ſtand till the Liquor is impreg- 
nated with the ; = 2 at leaſt 
three. or, four Weeks ; then 
draw it out, mix it well, and 
rerment_ it with fine Sugar; 
putting it up in Bottles cloſe 
cork'd, it will become 'a ge- 
nerous Wine : A little of it is 
good in Fevers, and other hot 
Diſeaſes ; or it may be drank 
for Pleaſure,as ordinary Wine. 

A Decoftion of the Leaves 
of Gooſeberries, cools and al- 
lays hot Swellings and Inflam- 
mations; and when they firſt 
begin to bud, being beaten 
and infuſed in Whire-wine, 
they much help in expelling 
the Stone ; and being eaten 
with cooling Herbs »Sallads, 
they allay the exceſſive Heart of 
the Liver and Stomach. | 

Gout: Take the Roots of 
Red Dock and Burdock ; 


| bruiſe them, and put to 'em a . 


little Spirit of Wine ; let 'em 
ſtand twenty four hovrs ; * 


then preſs cut the liquid part 
| oh very 
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very hard, and put to it a little 


Oil of Turpentine and Olive- | 


Oil, and ſtop theſe up cloſe in 
a Glaſs for your uſe; and 
when you are to uſe them, 
pour out a little into a Saucer, 


warm it over a Chafing-difh of 


warm Coals, and dipping a. 


thick Linnen-Cloth in it, wra 
it hard and cloſe about t 
part grieved ; and in ſo doing 
twice or thrice, the Pen will 
entirely ceaſe. 

For an External thing, where 
the Gout comes of a Cold Cauſe, 
this is famous, Take Oil of 
Turpentine, and Oil of Spike, of 
each four ounces : Oil of Amber 
2 ounces : mix them, 'and there- 
with anoint as hat as the Patient: 
cau endure it, Morning axd 
Evening. But in any Gout what- 
ſoever, this will not fail : Take 
Oil-Olive 3 ounces : Oil of Vi- 
rriol one ounce; mix them well 
together by flirring : it will be 
beſt to put in the Oil of Vitriol 
by degrees, ſo will the whole mix- 
ture become - a kind of brown 
Ointment « this will not fail in 
Extremity ; but the Patient muſt 
beware of his Linnen and Cloths, 
becauſe this Medicine will rot 
and ſpoil them. 

_ Gout, to Check it : Take 

three ounces of Sarfaparilla 
ſliced and cut thin; to theſe 
add an equal weight of Raiſins 
of the Sun rubb'd very clean, 
but ' not broken: put both 
theſe into. three quarts of 
ſtrong Water, and let them 
ſtand on a moderate heat, that 
the liquid part may ſimper for 


ſeveral hours; and being cloſe 


bott'd up, take a quarter of 
a Pint when. the Pain comes 
upon you, and it will eafe it. 

Gout to Bemove ': 7ake 
Tinfure of Opium ſix ounces - 
Saccarum Saturni one ounce: 
Champhire half an ounce : micx 
and diſſolue, and thirewith bathe 
the part affiifed. 

The Running-Gout, or Rheuma- 
tiſm is ſcarcely to be cured without 
the uſe of Internal means : for 
which purpoſe we commend our 
Pulvis Rheumaticus, which ſeldom 
fails of performing the Cure in 4 
or 6 Doſes. Doſe from one ſcruple 
to half a dram, or 2 ſcruples in 
ſtrong Bodtes : See it in our Ars 
Chirurgica /ib.1. cap.68.ſe?. 10. 

Eout-Uozt : This is fo 
called from the excellent Ad- 
vantage it brings to thoſe that 
are afflited with the Pains of 
the Gout, or | Sciatica in the 
Joints, if the Juice or Herb 
be applied Poultis-wiſe. Some 
hold, it will allay theſe Pains, 
by being ay about the 
Party afflicted therewith. 

G2apes : The ſweet ones 
are of a more hot ſubſtance, 
and therefore cauſe Thirſt, 
and looſen the Belly ; but the 
ſowre ones are binding, and of 
hard digeſtion. The Juice of 
the Fripe Grape applied to 
Burns or Scakds, eaſes the Pain.. 
The Mother E the Wine or 
Grapes being kept, is profi- 
table againſt Yaetations of 
the Breaſts, and Hardneſs of 
them through roo much- abun- 
dance of Milk, "The DecoQti- 


; on 
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G:apes to- Keep: Take 
your beſt Cluſters, and hang 
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on of it in Clyſters, is good for 
Dyſenteries or Fluxes: The 


| 


Stones or Seeds have a reſtrin- 
gent Vertue, and are profita- 


them up in # Room upon 
Lines, and be ſure you do not 
let them touch one another : 


ble for the Sromach ; and be- 1 
ing parched, and beat to ; they will keep faur Months. 
Pouder, and drank in White- j Gt2apes to Preſerve : Take 
wine, arc very good againſt ; the Grapes when green, ſtone 
the Flux, and alſo the Weak- ' them, and break the little 
nefs of the Stomach. Dried | bunches off the Stalk of the 
Grapes and Raiſins have yet a i great ones; then take their 


ter- vertue and property | 
in Phyſick, and' more-eſpeci- : 
ally thoſe thar are ſweeteſt, | 
and of moſt ſubſtance, as they 
of Damaſcus,Cyprus,and Candi. 
They are good for Coughs, 
Sore Thfoats, Pains” in the 
Reins and Bladder, 3f you 
eat th2 Srones with them. Be- 
ing boiled 'with Sugar, . and 
the Flower of Barly, and an-' 
Egs, they purge th2 Brain : 
Bzing reduced into! a Plaiſter 
with Flower of Bzans and 
Cummin-feed, they allay In- 
flammations. The fat Rai- 
fins nouriſh more than the 
ſharp and lean ones. Thoſe thar 
are ſtoned are Lenitive, . and 
therefore very h:lpful in the 
| Pains of th?+ Breaſt, Coughs, 
Sore Throats , Pains of the 
Bladder or Reins, and the 
_ ObftruRtion in the Liver, 
G:21pes to keep Freth and 
Green ; Ta«? the faiceſt clean 
Grapes, and lay ſome? Oats in a 
Box,and then a Lay of Grapes, 
and then more Oats, and fo 
till you have laid allin : then 
coyer the Grapes well with 
Oats, and cloſe your Box faſt 
thatno Air get 1a. 
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weight in refined Sugar finely 
beaten, and ſtrew a row of 
Sugar in your Preſerving-pan 
and © a lay of Grapes upon 
it; then ſtrew ſome moreSugar 
on them ; then put in four or 
five ſpoonfuls of: fair Wa ter,and 
boil them up as faſt as may be. 
G:apes and Uine , their 
Virtues : Very admirable are 
the Virtues of the Vine, and 
the Fruit” thereof; IT had al- 
moſt ſaid , above all other 
Fruits: For the Leaves and 
tender Branches being bruiſed 
and laid to the Hzad, by their 
Cooling quality, eaſe the Pains 
of the Had, occaſion'd by 
Heat, alſo the Inflammations 
or Heat of the Stomach, being 
applied to it : And the Jaice 
drank in Borrage-water, helps 
the Dyſentery, Flnxes or Spit- 
ting of Blood , Weakneſs of 
Stomach , agd bad Appetite, 
eſpecially in Women Great 
with Child. The Water which 
flows from the Vine, when 
it is cut, or bleeds (as ſome 
term it) being drank in White- 
wins, purgeth the Gravel. 
The Aſhes of the Branches of 
the Vine,aad Stones of Grapes, 
muxed 
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mixed with Vinegar, help Co- 
ſtiveneſs. It's good againſt 
the Stingings and Bitings of 
venbmous Creatures; and if 
mixed with Oil of Roſes, 
Rue, and Vinegar, and Jaid 
Plaiſterwiſe, it 'helpeth the In- 
flammarion of the Spleen. 

G2avel : If you be troubled 
with the Gravel in the Reins, 
Kidneys or Bladder, Take 
Daucus-ſeeds, Water-cherries, 
and Burdock-ſeeds, of each an 
ounce; mix them together, 
and put one ounce of the Mix- 
ture into. a gallon of ſmall 
Ale; and when that has ſteep'd 
@ while,andis drank up;purt the 
other ounce into another gal- 
lon, & ſo continue it as aDrink. 

Another : Take Egg-ſhels 
and Crabs-claws, of each an 
ounce, and beat them into 
Pouder ; FenneI-ſeed pouder'd 
" half an ounce; Pouder of 
Nutmegs four drams, double- 
refined Sugar two ounces : 
theſe being mixed and finely 
ſears'd, take as much at a time 
as will lie on a ſhilling, ina 
glaſs of Whitewine in a Morn-* 
ing, faſting : or it may be ta- 
ken in Ale or Beer. 

G2avel, to Remove : Take 
a quart of White or Rheniſh- 
Wine, put in an ounce of the 
Juice of Onions, Juice of 


Houſleek, and Syrup of Ci- | 


tron ;' mix them well together 
over a gentle Fire, and let the 
Party drink a quarter of a 
- Pant at a time blood-warm ; 
and ſo doing four or five times, 
- 2t will force the Grayel before 
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it, and cauſe it to void through 
the neck of the Bladder. 
G:zavy - Broth > Take a 
good fleſhy piece of Beef, not 
fat, and lay it down to the 
Fire, and when it begins to 
Roaſt, ſlaſh it with a Knife till * 
the Gravy runs out, and con- 
tinually baſte it with what 
drops from it, and Claret-wine 
mixed together, and conti- 
nually cut it, and baſte it till 
all the Gravy beout; and then 
take this Gravy, and ſet over 
a Chaftindiſh of Coals, with 
ſome" whole Spice,, Lemon- 
peel, and a little Salt: when 
you think it is enough, lay 
ſome Sippets into another 
Diſh, and pour it in; and ſerve 
it up to the Table; garniſh 
your Diſh with Lemon and 
Orange ;- if you pleaſe, inſtead 
of __ you may.put in ſome 
'd Eggs, done carefully, 
Green Dintment : ' Take 
new Butter, boiled and puri- 
fied, four pound ; Burgundy- 
pitch, and Rofin, of each a 
pound ; Yellow Bees-wax four 
ounces : melrrhem, and 'make 
an Ointment of them over:a 
gentle fire, adding an ounce 
of fine Verdigreaſe-ia. Pouder, 
to make it of a deep green . 
Colour, and ſo keep it ſtirring 
till the Ointment be cold, 
This is a wonderful Clean- 
fer and Healer of all ſorts of 
Wounds and Ulcers; it gives 
Eaſe to Pains, and allays Burn- 
ings and Heats in the Wounds, 
or any Inflammations. It's 
greatly in requeſt for Burns 


and 


Rats. common N 
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and Scalds, eſpecially if mixed 
with Oil of Roſes ard Snow- 
water, and applied on a Lin- 
nen Cloth to the place grieved. 
G:een-Dauce: Take the 
Blades of Green Wheat, Sor- 
rel,Parſley and Spinage ; ſtamp. 
them in a wooden Mortar or 
Bowl, with ſame Vinegar and 
fine White - Sugar, and ſerve 
it up in Saucers, ſomewhat 
chinniſh, with a Leg of Veal 
boiled, or a Calf's Head. 
- Green; or Winter=-G2een : 
This mainly conduces to the 
healing of* Green Wounds ; 
and green Leaves bruiſed, or 
the Juice applied... A Salve of 
the green Herb ſtamped, or 


| till Half be conſumed ; then 
Drink a quarter of a Pint 
faſting. | 

G:ipes of Child:zen : Take 
the Oils of Nutmeg and of 
Wormwood, of each adram ; 
mingle them with two drams 
of Camomil, and anoint there- 
with the Party's Navel , and 
by often ſo doing, the Pain 
will ceaſe. | 


There is nothing better in the 


| World for this Diſeaſe in Chil- 


dren; than to give them 


from 6 drops to 16, 15, or 20" * 


of our, Gutte Vite in a'ſpoonful 


| or two of Poſſet-drink fſweetned 


with White Sugar, into which 
one or,two drops of Oil of Aniſeed 


theJaice boiled with Bees-wax, 
Hogs-lard, - Sallad-oil, and Tur- | 
pentine, is highly preferred | 
for the Cure of. all manner of 
Wounds or Sores. The Herb | 
boiled in Wine or Water, and / 
oiven to ſuch as troubled with 
any inward. Ulcers of the 
Kidneys or Neck of the Blad- 
der, mainly relieves them, It 
ſtays the Fluxes. Tt is good 
in Inflammations riſing upon 
Pains of the Heart; uſe 3 
Cankers or Fiſtula's. And the 
diſtilled Water may be carried 
along with yon, or kept by 
you for the above-ſaid utes. 
G2een-Dickneſs : Take a 
good handful of «ed Sage, half 
a handful of Penniroya]), half 
a handful of Germander, four 
ounces of Raifins of the Sun 
ſtoned and Figs, half an ounce 


' has been drop” d. 


($20undfll : This indeed 
is very common, which ren. 


ders its' Virtues leſs eſteem'd, 


though they are very rare ; 
for the Seeds cleanſe theReins, 
help much to break and expel 
the Stone, and provoke U- 
rine ; two drams of it taken in 
a glaſs of White - wine, in 
Pouder, three or or four times 
a day, ſome ſay, facilitate the 
Birth, if it be taken by the 
travailing Woman 1g a little 
Breaſt-Milk. . 
G20und-Pine : This is ex: 
cellent to ſtrengthen the 
Nerves; and to open the Parts: 
it alſo proyokes the Courſes, 
expels- the dead Child in the 
Wemb, and the Afrer-bicth, 
but not ſafe to be taken by 


of liquoriſh ſliced. : Theſe muſt | 


be boiled in two quarts of Ale, | with. Child ; becauſe ic works 


\ 


| Women: during. : their going 
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fo powerfully, that it endan- 
gers Miſcarriage. If it be 
boiled in White-wine, or pou- 


* der'd, and made into final 


Fills with HermodaQyls and 
Venice- Turpentine, it 1s gl- 
ven in Dropſies : and outward- 
ly applied, it cures Ulcets, by 
cleanſing and filling them with 
good Fleſh. 
Guajacum {* This for its 
ſingular Virtues is called, Lig- 
mim Sanctum or Holy-wood : 
The Decottion of it well ma- 
naged, and taken in time, is 2 
certain Remedy for the 
French Diſeaſe. Ir is good in 
Dropſies, for Aſthma's, Fal- 
ling-Sickneſs, and Diſeaſes of 
the Bladder and Reins, Pains 
in the Joints proceeding from 
cold Tumours and Wind. Ir 
grows in the Weſft-Indies, and 
there the Spanfards learned the 
Uſe of it from the Natives. 
The way to prepare the De- 


cottion of this Wood is in' 


this manner : Take twelve 
ounces of the Wood: raſped, 


* of the Bark of it beaten two 


ounces, infuſe it in ſix quarts 
of Water, 1n a large earthen 
Pot, the ſpace of twenty four 


- Hours, keeping the-Pot cloſe 


ſtopped, and boil i: with a 
gentle Fire to the Conſump- 
tion of two quarts; and when 
it is cold, ſtrain it : then put 
to the ſame Wood a gallon of 
freſh Water, boil it to three 
quarts, and keep theſe two 
Waters apart for uſe. 

The firſt is to be drunk half a 
pint or better at a time, mixed 


| 


with a decoftion of Raiſins and 
Currans : the other as ordinary 
Drink mixed with an equal quan- 
tity of Priſan, or Barlj-watet 
boiled with Licorice. | 
Gums Npoſtemated : Take 
a handful of 'red Sage, boil it 
in White-wine, add an ounce 
of the Pouder of Burnt-Alom, 
and waſh your Mouth fre- 
quently with this Water : It 
is alſo good againſt the Scur- 
vy. Ir likewiſe faſtens the 
Teeth, and keeps them from 
rotting : It gives them aWhite- 
neſs, and eaſes the Tooth-ach, 
Gum of Cedar, its Vir- 
tues : On Oll extrafted from 
this Gum, is hot in the fourth 
degree; wherefore it doth, 
without pain, rot ſoft and de- 
licate Fleſh; but in hard Bo- 
dies it operateth with more 
time and difficulty. Ir dry- 
eth dead Bodies, and preſer- 
veth them from PutrefaQtion, 
by conſuming the ſuperflu- 
ous Humour, without -rouch- 
ing the ſound Parts : bur in 
living Bodies the Heat in them 
augment the force of the 
Oil, which cauſes it to burn 
the tender Fleſh. Ir is excel- 
lent to kill Nits, Lics, or any 
Inſe& crept into the Ear, and 
good in cold Diſtempers to 


_— che Joints and Limbs 


withal, being much available 
in the Pains of the Gour, if 
mollified with Oil of Camo- 
mile, or ſuch lke ſupling Oils. 
Gum Plaiſter of Dia- 
chplon : Take Bdellium, Sa- 
gapenum, Amoniacun, of each 
rwe 
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two ounces : diſſolve them in 
Wine; boil them to the con- 
ſiſtence of Honey, and then 
add them to- four pound of 
Emplaſtrum Diachylon, mix- 
ing them well together. 
This being applied diſſolves, 
digeſts, and ripens hard Swel- 
lings, and is for thoſe Pur- 
{3 very excellent, if not the 
ſt of Plaiſters. ' 
Gums Dcozbuzick : Take 
Bole Armoniack the beſt, rwo 
drams; choice Myrrh ( not 
Lucid) one dram, Roch-A- 
lom crude half a dram, Claret 
boil them over a 


one pint ; 
ay ſtrain out the 


| pom Fire, 
Liquid part, and puv a ſpoon- | 


ful in your Mouth twice or 
thrice a Day. 


Gums co Dtrengthen : 


Take Japonian Earth, and in 
—_— Claret, or Red Wine, 


diſſolve as much as: you can 


of it ; then decant the Liquor | 


warily from the ſubſiding Fz- 
ces,. and with it, when well ſer- 
tled, waſh yourM6uthMorning 
and Evening, and it will not 
only faſten the Teeth, but re- 
new the Gums where they 
ore decayed or waſted. 

Rib your Gums Morning and 


Evening, and two or three times 


in the Day beſides, with Scurvy- 
Graſs, 4; it will ſtrengthen 
and reſtore the Gams,. and_faſten 


- the Teeth, more-eſpecially if the 


bruiſed Herb may lie all Night in 

the Month between the Gums and 

the Lips, or Cheeks. 
Gun-Pouder,to Kemove: 


If any Spots of Gun-peuder, 


| 


or Shot Mtick in the Face, or 
other Parts of the Body, you 
may remove either of them : 


warming it, and: :putting to it 
a little Hogs-Lard, and ap- 
plying it Poultiſwiſe. | 

This will be beft done (if you 
deſign to remove the Deformity) 
with a Bliſtering Plaifter, which 
yon may make of the Common E- 
p:ſpaſticum of the Shops ; laying 
it on over-night at going #0 Sleep, 
and removing it the next-Day, 
when it has lain on about twelye 
Hours, after which cutting the 
Bliſter, you may heal the Sore, 
only by applying Colewdrt- Leaves: 
If the firf® Bliſter has not done 
the work, you muſt apply a ſes 
cond. | 

Guts Gtiping : Take a- 
bout a quarter of a pint of 
Brandy, and having made a 
Toaſt of Bread, / not too fine 
and white, throw it very hot 
into the Brandy, and as ſoon 
as *tis thorowly drenched, 
take it out and eat it hot; this 
being repeated two or three 
times, the'Pain will cafe. Or 
uſe this, viz. 

Tow may give at Night go- 
ing to Bed, two or three grains 
of our Specifick Laudanum, or 
twenty, thirty , forty or. ſixty 
drops of our Gutte Vite, in « ' 
Glajs: of Ale or Wine, Or, thit © 
mixture never fajls the intention. 
Take of dur Guttz Vitz, Powers 
of Juniper and Aniſeeds, of each 
an ounce, mix them: of this 
give a ſpoonful at Bed-time in 


s Glaſs of Ale or Wine, If it 
is 


-by taking freſh Cow-dung, - - 
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is inveterate, ar of long ftand- 
ing, none is like to this. Take 


of our Gutte Vire, Powers of 


Funiper and Aniſeeds, Spiritus 


Anticolicus, of each two ounces : 
mix them: Doſe a large Speon- 


ful in" a Glaſs of Wine, every 
Night at Bed-time. ; 


H A 


Fberdine-Pype : The 
Fiſh” being boiled, 
take it from the Skin 
and Banes, and mince 
it with ſome Pippins cored, 
ſeaſon it with Nurtmegs, Gin- 
ger, Cinnamon, | Pepper, and 
Carraway-ſeeds, - Roſe-water, 
Raiſins, and Currans, * Sugar, 
{liced Dares, ' ſcraped Lemon- 
pee}, Butter beaten up with 
Verjuice and White - wine ; 
and when theſe are ſo ordered, 
fill up a Pye with them, and 
being baked, ice it with Sugar 
diſſolved in Roſe-water. 

Hair” to Faſten: Tf the 
Hair be ſubjeCt ro fall off, his 
faftens it, Take Red-Port - Wine 
a quart ; Catechsy, Roch- Alom, 
of each an ounce : mix, diſſolve, 
boil a little, then ſtrain, and keep 
is for uſe, with which waſh the 
Head often, at leaſt twice a day, 
viz. Miyning and Evening, as 
hat as can' be endured. 

Hair to make grow Thick: 
Take three ounces: of Honey, 
and a handful of the Tendrils 
of a Vine; bruiſe the latter 
with rhe former, and having 
heated them over a gentle Fire 


till the Honey is melted,anoint | 


| ———_— —— 
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the Place where the Hair is 
defe&ive, or grows thin, and 
it will, in often ſo ordering, 
ſprout up, and become very 
thick and curling, * 

Take Juice of Onions, and 
make Muſtard thereof with Mi- 
ftard by grinding them together : 
anoint this Morning and Even- 
ing over the bald placer; it has 
been approved as a good thing, 
ts make the Hair grow inbald 
places: but this muſt pe under- 
flood where the Hair is fallen of 
by accident, or ſome Diſeaſe, and 
while there is Youth and Strength 
in the Patient , "but if the Balds 


| 


p 


| 
| 
} 


neſs comes through Age, it is ne- 
ver to be cured. © 

And this makes Hair. grow 
thick... Take Bears Greaſe, Juice 
of Garlick, of each an ounce : 
Muſtard-ſecd ground ſmall balf 
an ounce: Mouſe-dung m fine 
Pouder fix drams , .mix them, 
and apply it plaifter-wiſe. If 
you aud Turpeutine half an ounce 
fo it, it will be ſo much the bet- 
Fer. 

Hands toBeautifle: Take of 
the Oil of Myrrh halfan ounce, 
Oil of Ben font ounces; Otl 
of Tartar, an ounce ; the __ 
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of | Spikenard half an ounce : 
mix-and diflolve them over 2 
gentle Fire : theri ſtrain it, put 
it into Boxes, anoint the Hands 
and Face with it, and it wall 
not only take away Spots or 
other Deformity, but create a 
lovely charming Complexion. 

This is an excellent thing to 
waſh with : Take Saccharum Sa- 
turni an ounce, Roch- Alom fix 
drams : Wine-Vinegar a quart, 
mix and diſſolve: this beauti» 
fes the Shin, being waſh'd there- 
with ;, and kills. Worms, and 
takes” away Bunches, and Red 
/ Pimples in the Face, the Skin be- 
ing wet therewith ten or twelve 
times a day. If you add a little 
Cochineel to it, it makes an ad- 
mirable red Colour to colour - the 
Cheeks and Lips therewith. Some 
. uſe a Tintture of  Soot made with 
Urine, or the Spiritus Univer- 
falis, for a Red Colour to colony . 
the Shin with, 

Tf the "Hands break out into 
Botches and Scabs : 'Take Rock- 
Alom, White Vitriol, of | each 
an ourice « fair Water a quart : 
mix and diſſolve ; and then ſtrain | 
or filter. through Brown Paper, 
with this waſh the Hands or 
other Places three times a day, 
with the Liquor as hot as it can 
wel - be endured, and continue 
the Waſh for . 8 quarter of an 
hour, or almpſ# half an hour-at 
a time :\ Jt cures. in eight 'or ten 
days at moſt, and ſometimes in 
four or -fiue 3 - nor does \ it ever 
fail, though the Evil has been of 
twenty Years landing. © ' © 

Dare, It ſhe is new-kill'd, 


will be ſtiff; if large and white; 
clean kill'd, then the is good ; 
if limber, then ſtale kill'd, and 
will be black upon the Fleſh 
of her, | 
Hare Boil'd the. French 
wap : Take a large Piece of 
Beef that has a Marrow-Bone 
in it, as alſo a piece of Bacon, 
and your Hare ; ſeaſon it with 
a little Salt, -and when the 
Hare is almoſt boiled, take it- 
up and bruiſe ſome Peaſe, and 
ſer them a boiling in the Broth, 
wherein the Hate was boiled ; 
then,”take all the Bones out 
of your. Beef, -and put the 
Hare again into the Peaſe, and 
the Peaſe being boiled enough, 
take them up ard ſtrain them 
through a thin. Cloth, and put 
the Pulp a boiling in a Pot by 
themſelves : then diſh up the 
Hare, and ſmother it. by co+ 
|vering- it over with the, Pulp 
of the Peaſe, and it eats yery 
excellently. In this manner 
they order a Capon ' or Tur- 
key. 
.Hare to Dzeſs the F rench 
wap ; Take a Hare cafed and 
waſhed from the Blood , as 
alſo ſome freſh Pork, 'or Veal, 
cut in handſome pieces of a- 
bout. three Fingers thickneſs; 
ut it into an earthen Por, or 
Pipkin , with Onions fryed 
| with Hog's-Lard ; then: pur 
to the' Hare and Pork: ſome 
Beef-Broth, ' as much as: will 
half cover it, ſo ſet it a ſhew- 
ing on a gentle Fire, renewin 


it by degrees : then take Br 
well toaſted, and the Livers of 
1X 


——_— th, wth. 
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ſix Fowl parboiled, put them 
ta ſteep in ſome of the Broth, 
then add Cinrlamon, Ginger, 
Long-Pepper,Nutmegs, Cloves, 
and Salt;finely bruiſed, but not 
to Pouder,of each rwo drams : 
then with a little Vinegar, 
and Claret-wine, ſtrain it into 
the Pot where your Hare, Pork, 

. or Veal is, and Jet them ſtew 
together till they are enough ; 
then withdraw them, and fo 
diſh them up at your pleaſure. 
Hare Hatſhed ; Caſe ir, draw 
it, and cut it in. moderate 
Pieces, waſh the Pieces in Cla- 
ret and Water very clean, 
ſtrain the Liquor, and parboil 
= - the Parts; then take and ſlice 
| them, and put them into a 
Diſh with the Legs, Head, 
| Wings, or Shoulders whoſe s 
| cut the Chine into many Patts , 
| then put mm two or three ſliced 
Oniohs, and ſome of the Li- 
uor wherein it was parboiled, 
fiew it between the Diſhes 0- 
| ver a gentle Fire, covering it 
| cloſe nill it be - tender ; and pur 
to it ſome beaten Pepper, 


ning it over with beaten But- 
ter and Marrow, garniſhing 
| with Lemons and Barberries. 

k *« Yare, or Leveret-Pye : 
Moſt are 6f Opinion , that 
theſe are beſt baked with their 
Bones, though ſome, more 
nice than wiſe, will bone 
them ; however, being baked 
with the Bones, let the Bones 
be broke, and the Hare well 
| larded, feaſon it with Salt, 


Pepper, Cloves, Nutmegs 
and Bay-leaves, pur it into 
either 'white or brown Paſte 
at your diſcretion , and with 
if a ſufficient quantity of Lard 
beaten, that 1 may as well 
conveniently lie under it as 
above ; and being daked, ſtop 


| the Funnel of the Pye, after 


having poured in fome melted 
Butter, and fſet it in a dry 
place to cool ; and being cold, 
ſerve it up; but obſetve, if you 
will bone your Hare, to leave 
the Fleſh as whole as may be, 
and Jarding it with great\Lard; 
ſeaſon it as direQted. | 

Hare to Koaſt with het 
Skin : When it is, imbowel- 
ed\, dry the inſide with a 
clean Cloth, make a tarcing or 
ſtuffing of all manner of ſweet 
Herbs, as ſweet Marjoram'; 
Savory, Thyme, Parſly, &+. 
ſhred very -ſmall, and rowI'd 
up in Butter; and being al- 
moft roaſted, fley off the 
Skin : bread it with fine grt- 
ted Mancher, Flower and 


: 


Cinnamon very thick, and ſo 


Mace and Nvtmeg, ſerve it | froth if up, | and diſh ic on 
on fine carved. Sippets, run- | Sauce made of grated Bread, 


Claret, Wine-Vinegar, Bar- 
berries, Sugar, Cinnamon and 
Ginger ; and garmſh the Diſtt 


' with Shalots,, - Lemon and 


Parſly. | 

Hare Roaſted , othec 
way : Having larded' your 
Hare with ſmall Lard , and 
ſtuck him with Cloves pr 
thick; then make a Pudditig 
of grated Bread, Currans, Eggs, . 


Sugar, grated Nutmeg, beatefi 
; 3 Cintamen, 


- 
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Cinnamon, and a. little -Salt; | think convenient, put it into 
you will do well to add ſome | a Crucible, and ſo put it into ) 
ſweet Cream:with thisPudding | the Fire, till it becomes black, 
made pretty ſtiff, ſtuff the | and conrinue it till ir grows 
Hares Belly, and roaft her : | white ; pouder it, and make it 
Veniſon-Sauce is as proper as | into Troches with Roſe-water, 
any whatever. - | and ſo keep it for uſe.” In this 
Þare, another way : Put | manner you may reduce Ivo-' 
the Hart on the Spit or Grid- | Ty or Bone into a fine Ponder. 
iron, when it is - hot through, Of. this calcined Harts-Horn 
cut it into quarters, and pur it | we ofren make a Drink for ſuch 
into hotHogs-Lard in aFrying- | 4s are in Feyers, after this man« 
pan ; then ſteep toaſted Bread | ver. Take Spring-water three 
Mm Beef-Broth and Whirte- | qugrts, Calcined Harts-horn an 
wine,ſtrain it througha Strain- | 0znce : boil till a quart is conſu- 
er with beaten Ginger and med, then let it ſettle,and ſtrain it, 
Cloves, add then ſome Ver- | azd jweeten it with two or three 
juice, ſo that your Compo- | 09u7ces of double refined Sugar, 


—_— 


ſition may appear blackiſh, but 
not too- thick nor 'binding ; 
and ſo with Butter, Muſtard, 
Sugar, and Juice of 'Lemon 


well beaten, ſerve up thisDith, * 


garniſhing ic with ſlices of Le- 
mons and Greens : in the ſame 
manner you may dreſs Rabbits, 
but eſpecially old Coneys. 
Haricote of WMYutton : 


Take a Shoulder of Mutton, 


or the bloody end of it, with 
the” Head, Neck and .Breaſt, 
and cut it into ſmall Pieces, 
. and. fry 1t-in a Frying-pan 


with tried Suer,Hog's-Lard and | 
fome ſmall ſhred Onions : this; 


done, -, punt it -in a Stew-pan 
with Beef-Broth, and let & 
ſtew and boil with Parſly, 
Hyſſop, and Sage ſhred fſrhall, 
and ſerve it up with Sippits, 
garniſhed with ſlices of Le- 
mon, and green Parſley. 
Þarts-Yo:n Lurnt :; Take 
of Harts-Horn as much as you 


| ſqueezing alſo inta it the Juice of 
a Lemon, This Drink cools, and al= 
lays preternaiural Heats, abates Fee 
vers,& quenches Thirſt admirably. 

Yarts -hozn Jelly; 
Jeilp of Darts-hozn. 

Harts-Tongue : The De- 
coQtion of it in White-wine, is 
excellent for the Swelling of 
the Spleen, Flux of che Belly, 
and Spitting of. Blood.” If 
outwardly applied, it cleanſeth 
Wounds and& Ulcers. The 
Pouder - of 4t 1s of excellent 
uſe in the Palpitations of the 
Heart, for Firs of the Mother, 
and Convulfions, being taken 


drin!:. A Conſerve made of 
the green Leaves of it, is to 
the fame Effet. . 
| Laſh of Oyſters : - Parboi} 
| about three quarts of Oyſters- 
| in their Liquor, mince about 
| rwo quarts of them ſmall, ' and 
| ſtew them with half a gjnt of 
Whute- 


ſee * 


in Small - Beer, and Poſlet- ». k 


| 


| Lemon- Juice, and' a garaith 


Yo ———— 
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White-wine, an Onion cut in 
quarters, four large Blades of 
Mace, and a grat:d Nurmeg, 
ſliced Cheſnurs, ſome Piſta- 
ches, and a quarter of a pint 
of White-wine Vinegar, a 
pound of freſhr Butter, Pepper, 
Salr, and a handful of ſweet 
Herbs; ſtew them well on a 
ſoft Fire, and fry the remain- 
ing Oyſters ſeaſoned with 
Pepper, Salt and Nutmeg, in 
a Batter made of fine Flower, 
Eggs, and Cream ; | green it 
with the Juice of Spinage, 
and ſerve them together with 


of ſliced Orange and Olives. 

- Haſth of Dcotch Collops : 
Cur a Leg of Veal in thin {li- 
ces, bear them with a Rolling- 
Pin, and fry them with fine 
ſlices of interlarded Bacon, 
add ſweet Butter, and being 
well fried, diſh them up, put 
from them the Butter you 
fried them with, and put bea- 
ten Butter, with Lemon, 
Gravy, and the Juice of O- 
ranges. Mutton may be ha- 
ſhed the ſame way, only leave 
out the ſlices of Pacon : or if 
ou' would do them the 
rench way", parboil your 
Meat, then take it up and 
pare off ſome thin ſlices on the 
upper and under fide, and 
round it; prick -it through, 
and let out the Gravy on the 
ſlices, then ſhred and bruiſe 
Tome Thyme, Marjoram, Par- 
fly, and Savory, and put to 
them ſweet Butter and Ver- 
juice, with ſome beatgo Pep- 


boiled or ftewed, pour all the 
Herbs, Slices and Broth into 
theDiſh,and ſerve it vp garniſh- 
ed with Parſly and Barberries. 

Þaſh'd Uentiſon,the Dutch 
way : Cut a Haunch of Ve- 
niſon into Collops,fry it with 
Sweet Butter and QyC-rs, ad» 
ding a little Gravy or ſtrong 
Broth, then having your Stew-= 
pan ſimpering © with ſome 
Broth or Gravy, put it in 
with the Oyſters, and fuffer ic 
to ſtew about half an hour ; 
and then ſtcip in ſore Thyme 
,and Winter-fſavoury, with a 
Blade or two of Mace, and 
ſome Whole Cloves and Pep- 
per : then make Anchovy- 
Sauce, and with the Gravy 
ſerve it up, garniſh'd with 
Lemon-peel, and Shalors peel- 
ed and lit in halves, and ſome 
few heaps of grated Manchet 
mix'd with Cinnamon and Pep- 
per. This is very ſavoury Mear. 

Haſtereaur of Ueal : Cur 
them out of a Leg or Gigget 
of Veal as thin as poſſible may 
be, and beat them with the 
back-ſide of a Knife or Roul- 
ing-pin: then take fat Bacon 
or Tad , and Beef-ſuer and 
ſweet Herbs, mincing them 


, very ſmall, and mingling them 


together, ſeaſon them with 
ſmall beaten Spice and fine 
Salt; and having made them 
up round like *an Orange, or 
balls of Veniſon, ſtew them, 
and ſerve them up whole in 

ood Broth , garaiſh'd with 

ranges, and put ſome Ver- 
juice into -the broth, 


per; and when the Meat is | 


K 2 Baſt y- 
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Þaſty - Pudding > Take | Breaking-our. In ſhort, Tr is 
good New - Milk and boil it, | a foveraign Remedy in all 
then put Flower , plumped | Diſtempers procegting from 


Currans ,. beaten Spice, Salt | cold and moiſt Humours. The 
and Sugar, and ſtir ig conti- | Water is good for Beautify. 


nually till you find it enough, 
then ſerve ir in with Butter 


and Sugar, and alittle Wine | 


if you pleaſe. 

Deav-ach to Cure : Take 
four ounces of Roſemary- 
flowers, ſtamp them; and in- 
fuſe them 'in White-wine and 
Betrony-water : let them in- 
fuſe in the Sun, or ſome other 
gentle Heat, fotir or five days, 
the Glaſs into which you put 
them, being cloſe ſtopt ; then 
diſtil chem over a gentle fire, 
and you will find an oily Mat- 
ter ; ſeparate theſe, and keep 
them cloſe ſtopt in different 
Glaſſes. Their Virtues are ex- 
cellent ;. wiz. 

The Oil, by, anointing the 
Forehead and Temples, eaſeth 
all invererate Head-achs, and 
ſtrengthens the Memory and 
Sighr : being dropt into the 
Ears, it helpeth Deafneſs: ſome 


few drops of it in Whire-wine | 


are preſcribed for the Dropfie 
and Yellow-Jaundice. Ir help- 
eth the Colick, and Riſing of 
the Mother; and is an An- 
tidote againſt Poiſon, and in- 
feQtious Air, The” Plague and 
Peftilence, It comforteth 'the 
Heart, and cleanſeth the Blood, 
makes a merry and chearful 
Countrenance , © and creates a 
good Colour. Ir purgeth out 
the Humours, by Sweat, ' that 
occalion the Jtch, or any 


Hema wn. 


ing, and Vers a rare Complexi- 

on on the Face and Hands. 
Head -ach Jnveterate 2 

Take ſtrong Vinegar, dip a 


'Roſe-cake 1n it, and ſprinkle 


that 'over with ſcraped Nut- 


meg and Pouder. 'of Worms-- 


wood ; lay it to the Forehead, 
and burn Featherfew under 
your Noſe, on a Chafing-diſh, 
that the Smoak may aſcend up 
your Noſtrils. | 


The moſt inveterate. Head-ach ' 


is ſometimes cured by ſnuffing up 
the Noftrils Pouder of Nutmegs, 
which is as often to be repeated as 
the Cauſe ſhall require. If this 
does no good, there are few better 
things than the Powers of Amber, 
or Powers of Roſemary, which be« 
ing ſnuft up the Noſtrils often at 
a time, and allp bathed upon 
the Forehead and Temples, give 
preſent Relief: and this being 
repeated for fome time, as the 
Diſeaſe ſhall require, gives in» 
fallible Cure, But at Bed-time 
it will be good to give the Pa- 
tient 30 drops of my Gutte Vi- 
te, and Yo bathe the Forehead 
and Temples therewith going to 


ſeep. CES 
Head Xald : To cover it 


with a.comely Hairf Age has 
not proceeded too far, and ut- 
terly denied it, Take a hand- 
ful of Southernwood, dry it 
to Pouder, or reduce it to 


Aﬀhes by Fire ; mix it with the 
| EY Ol 
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Oil of Radiſhes, and anoint 
the place, and in a few times 
ſo doing, you may perceive 
the Hair to ſprout amain. 
Head UB:eaktng out : This 
moſtly happens to Children, 
cauſed by the fuper-abundance 
of hot Humours, and is very 
affliting and offenſive to them : 
To cure it, boil ſome Olive- 
Oll and Vinegar, to the con- 
ſumption of a third part ; 
of Hogs-lard an ' ounce ;. a- 
noins it with theſe, when they 
come to the thickneſs of an 
Ointment, both Morning and 
Evening ; putting on, after 
the anointing, a Linen Cap ; 
and give them to drink Whey, 
herein Scabious, Agrimony, 
and. a few Tops of, Worm- 
wood have been boiled, to 
clear and purifie the Blood. 
Whether it be @ Scald-head, 
or other kind of Scabbineſs , or 
Scurf or Morphew : this is a 
moſt excellent Thing, Take Beef- 


Suet 4 ounces, Oil of Ben or Oil-. 


Olive 8 ounces, Flowers of Sul- 


| phur 7 ounces, Cinnabar finely 


ground one ounce, Oil of Tartar 
per deliquium an ounce and half : 
mix and make an Ointmeng, with 
which anoint Morning and_Eqe- 
ning , till the place affefied is 
perfetly well. 

Head to Clear : Snuff up 
in the Morning faſting, a 
_ or ſomewhat leſs, of 
the clarify'd Juice of Ground- 
Ivy, or of Beets, ſpitting out, 
from time .to time as much 
Liquor as comes into your 

outh, | 


| 


Or you may diſſolve an owce 
of Sal Nitre in a quart or three 
pints of Spring-water, and t0 
ſnuff the ſame up the Noftrils 
Blood-warm, Morning and Eve= 
ning, ſo long till it comes out at 
the Mouth again. It i; an ex- 
cellent thing to clear the Head 
and Noſtrils of all manner of 
Stuffings or Stoppages. 

This may be called a kind of 
Pertigo, | for which nothing ſeems 
more excellent than the Powers 
of Roſemary to be taken inwardly, 
Morning, Notn, at 4 in the fe 
tirneon, and at Night, abont 60 
drops at a time, in a glaſs of 
Beer, Ale or Wine, or - other pris 
per Vehicle, and alſo to bathe 
the Forehead and Temples Morne 
ing and Evening with the ſame, 
and to ſnuff' the ſame up the 
Noftrils 4 or 5 times @ day, as 
= to be ſmelling to it at times, 
all the day long: This 1 have 
had great experience of, and is 
has cured, when all other things 
have failed, but this is to be 
noted, that if the Stomach is 
foul, it will be neceſſary to take 
a Vomit, or two or more, at four 
or five days diſtance of time. 

Head and Ares : To c0mMe 
ort the | Head and Noe, 
eden them, and Prevens chad 
incidence of # Palſie, there is no- 
thing better than to bathe the 
whole Head, Back-bone from the 
Neck to the Hips, and other parts, 
which are found, to be weakned, 
with the. Powers of Amber, and 
to do it Morning and Evening 
for 10, 15,*07 20 days, taking 
in the mean ſeaſon the Powers © 
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of - Roſemary, Lavender, Oran» |'Iuce aud Hurehound, of each one 
ges, Limons, Sage, Marjoram, | dram ; Turbith five drams in 
or Thyme inwardly in al the e-1 Pouder, Hizra Pifra half an 
ticnt Prinks * | ounce, Pulp of Cologquintias and 
Pead Noiſe : Ifthere be | Sarcocol, of each two arams ; 
a beating .or ſinging in the | Myrrh one dram, Sapa as much 
Head and Ears, Take a pretty i »: {ba// [ujfice to make them into 
large ſilver Eel newly canghr, | a maſs of Pills. Theſe purge 
tie it to a Spit, and Jet it i very ſtrongly from all parts 
* roaſt without any baſting, ' un» | of the Body, both Choler and 
lefs with a little Water rubb'd j Phlegmatick Humours, but 
on with a Cloth to keep it j eſpecially from the Head and 
moiſt, having, before you | Breaſt, and, are good againſt 
lay it down, put ſome Cum- | old Colds and Catarrhs. The 
min-ſeeds into the Belly of the | Doſe is half a dram. 
Fel : then rake -what drops|. + Bead Dcald: Take Oil- 
from it, and putting it into | Olive 6 ounces, May-Buirer 
a glazed earthen Veſſel, let it | 4 ounces, Flowers of Sulphur 
Rand cloſe covered with ſome | 3 ounces, White Precipitate an 
freſh Cummin-ſezd on warm | ounce and half : mix” and mals 
Emibers, and then going to Bed | an Ointment thereof, and anoint 
drop three or forr drops into | the Head therewith. 
your Ears, or into that only IF the Diſeaſe is inveterate 
on which ſide of the Head the \ and ſtubborn, and will eaſily 
Noiſe is moſt. ', } field ro Medicines, you may be- 
Or you may drop into theEar the fore you uſe the afore-going Me- 
Juice of Wormwood blood-warm or. dicine, bathe the Head wery well 
the Juice of Centory the Leſs, doing | (half an hour at a time, the 
it Morning and Evening for 6, 8, | Liquor as hot as it can well be 
or 10 days or more, as you ſee | endured) with the following 
occaſien. Or you may drop into | Compoſition, ,and to continue the 
the Ear this mixture. Take Oil | uſe of it Morning and Evening, 
of Ben, Oil of Amber of each | for 12 or 14 days, after which 
equal parts: mix "them well by | yog may uſe the aforegoing Oint- 
ſhaking, put 2 or 3 drops in | ment with ſucceſs. Take Spring- 
Morning. and Evening. Or | Water 7 pints, White Vitriol, 
you may drop in 3 or 4 drops of | Roch- 4lom, of each one Ounce ; 
our Guttz Vite, which is in« | Saccharum Saturni half an 
deed am admirable thing, and | ounce : mit, difſolue, let it ſet- 
by me much experienced in this | tle, decant the clear, then filter 
eaſe. through Brown Paper, and keep it 
Head to Purge z Take 4- | for uſe, as before direfed. 
garick and Maſtitk, each three} Another ; Take half a peck 
» Aram; the Roots of Flower-de- | of Oyſter-thells, out of ge 
| | ene 


_* may be reduced to 
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the Oyſters have been newly 
taken-unſhell'd ; calcine them 
in a clear Fire ſo that they 
Pouder ; 
ſife it as fine as Flower, and 
mix it with White Ointment, 
ſo that it may. be ſomething 
ſif,, and anoint the Head with 
it daily, and yon-will ſoon 
find the Effe&s anfwer your 
delire, . 

Hearing: For Thickneſs of 
Hearing, For to reſtore the Hear- 
ing, nothing is ſaid to be better, 
than to drop into the deaf Ear 
the Tinfture of Ambergrieſe,Civet 
or Muik made with Spirit of 
Wine, and then to flop the Ear 
with Cotton, in which a little 
Civet or Mak is put. So alſo 
this mixture is good to drop inte 
the Ears. Take Oil 'of Bitter 
Almonds, Oil of Lemons or 
Oranges, of each equal quanti- , 
ties : mix them by ſbaking, and 
Arop thereof into the Ears Morn- 
ing and Evening, for ſeveral 
days together, ſtopping the Ears 
with Cotton dipt in the ſame. 

Hearing to Recover. : Take 
Juices of Celandine and Daiſie 
r0ots, and drop into the Ears, 
ſNopping them afterwards with 
Black Wool or Cotton, lying 
on your Back, with your Head 
very low, for the ſpace of 
half an hour after it ; and in 
twice or thrice ſo doing, you 
will find great advantage by 


it. . 
Heart-Burning : Take 
Red Coral finely poudered 
about a dram, take it in 
White-wine or Ale ; for want 


—— — 
of this, ſcrape ſome Chalk that 
has been well burnt in the Fire, 
and drink it in the aboveſaid 
Liquors. 

Or yog may take from # 
ſeraple to half a dram of Terrs 
6igillata, or fine Bole in a little 
fair Water and Sugar, repeating 
it as you ſee occaſion; and no 
ways inferior to theſe things are 
Crabs Eyes, or Crabs-Claws, Ie- 
vigated or ground to a fine 
Pouder 5 And Chalk unburnt 
in fine Pouder, will do as well 
as burnt, and perhaps better too : 
Or a pint of Milk" and Water 
mixed, and drank together; 

Heart to Chear and Com- 
fort + Norhing do's this better, 
than to' take now and' then a 
aram or two of the bis and 
firongeÞ Cinnamon-Water : Or 
in place thereof our Aqua Bexo- 
artica, which is even yet Superi= 
or to it : Spirit of Saffron is alſo 
an excellent thing in this wery 
caſe. | 

The moſt famed thing in this 
caſe, is the flirong Spirit of 
Angelica, which cures fainting 
and Swooning Fits: and next to 
this is t he Spirit of our ordinary 
Garden Bawm, which is g great 
and a generous Remedy : to theſe 
things you may add thoſe menti- 
oned in the former Paragraph. 

Heart-fickneſs to Bemovs; 
Take Ale, and make a Poſlet- 
drink thereof: then cla- 
rifie it, and ſeeth Pimper- 
nelin it, till it becomes ſtrong 
of the Herb; ſweeten it 2 
"little, and drink it ofren. 


If it is from any thing offena- 
K 4 ing 


(136 Y H E 


HE. 


ing the Stomach, or too grent [ul- 
neſs, from eating” too plent Fully, 
or of Meats diſpleaſing the Sto- 
mach, it is only to be cured by 


giving a good Vomit - or. two: | 
otherwiſe if it is from weakn«(* | 


Balneo Marie five or fix days, 
with often ſhaking : Waſh the 
Eyes with this often, ſo will 
you finda ſpeedy Remedy. 
Heat of the Liver : Take 
Liverwort, Garden and Wild, 


of the Tone -of the Stomach, the | and Endive, of each' a hand- 
© Cordials mentioned in the former ; ful ; Maidenhair half a hand- 


Sefion are good. 


ful : boil tfrem in Water with 


- Heat in the © pes : - Beat | a little Sugar ;. and being cla- 
the White of an Egg, and dif- | rifed, pur into the DecoRtion 


ſolve in it a prerty quantity of 
fine ' Loaf-Sugar ; beat them 
till they become thin, then 
drop it into the Eye. 

Take White Roſe-watcy, or ra- 
ther Poppy-water a pint, Saccha- 
rum Saturni 2 drams: mix and 
diffolve, and mwajb the inflanicd 
Eyes often. with 'the ſame. Or 
take White. Rofe-IWarer , Juice 
of Houſleek, if each equal parts : 
Whitg-wine as much as both them : 
mix and let them ſettle, decant 
the clear, and waſb the Eyes 
therewith: ER MO 

Heat in the Face: Dip a 
Cloth in the Juice-'of Lemons, 
with Salt and Alom heated 
in White-wine; and in ofren 
appyling it, the Heat or Red- 
neſs of the Face will ' be re- 
moved, and the Skin ' become 
clear, ſmooth, and. of its pro- 
per Colour. | 5 
Heats or Jnflammations 
of the Eyes; | Take the Pou- 
der of Tutty-ſtone ', Aloes and 
Sugar, of each an ounce, Roch- 
Alom, half an ounce, White- 
Viericl 2 drams : infuſe them 
in a "quart of Red Roſe-water 
and White-wine ; being” put mto 
# double Glaſs, and placed in 


A——— 


a little White Port Wine, and 
drink it alone, and' in your 
uſual Drink for a Week toge- 
ther, or as you ſee occaſion, 
The Dole is a quarter of a 
pint at-a time, 

Syrups . of Lettice, Purſlane, 
07 Cucumbers, are excellent things 
for this purpoſe, caking; ſpoonfuls, 
Morning and Evening, for ſome 
convenient time; but that which 


is ſupericer to all theſe things 
is our Syrupus Antifebriticus, or 


Syrupus Nephriticus, which pleas 
ſantly cool without any thing of 
danger, and may be ſafely given 
in a ſpoonful, two or three to 
Children. 

| Hellebo2c,to P2epare : In- 
faſe the Roots of Black Helle- 
bore in the Juice of Quinces 


three days in'a moderate Heat, * 


then dry them, and keep 'em 


| for ule. 


"Bemlock: This, by rea- 
ſon of its Coldnels, is ſuppoſed 
to be porſonous ; yet it 1s fre- 
.quently uſed. and not with- 
our ſucceſs, for Tumours and 
Inflammations of the Spleen. 


A Cataplaſm or Plaiſter of it 


with” Ammoniacum ,' power- ' 
fully diſcuſs all Tumonrs ot 
' hard Swellings, 


Hem- 
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Hemlock Plaiſter : Take 
of the Juice of the Leaves of 
Hemlock four ounces ; Vine- 
gar of Squills, and Gum-Am- 
momiack, of each eight ounees ; 
diſſolve the Gum 1n the Juice 
of Vinegar; and after a ſuf- 
ficient Infuſion, make them 
into, a Salve over a gentle fire. 
This is a very good Plaiſter to 
ſoften hard Swellings, or take 
away Inflammations. 

Bemozrhoids : The Piles or 
Hemorrhoids, if not yet broken, 
are cured at twice or thrice , a- 
nointing them with Oil of Amber, 
Oil of Anniſeed or of ſweet Fen- 


_ mel-Seed : But if they. are broken, 


then theſe things will be too hot, 
and be apt to cauſe Pain: In 


this caſe you may dreſs them with 


this Ointment. Take choice Oil 
of Nutmeg by expreſſion au ounce ; 
Saccharum Saturni three drams : 
mix and anoint therewith, If 
they be ulcerated, and the Ulcer, 


is foul, you muſt dreſs them with 


this, Take Turpentine, Oil of 
Macs by expreſſion, Oil , of Ben, 
Balſam de Chili, of each half an 
ounce; Saccharum Saturni one 
ounce *: mix them, and anoint 
often therewith ; applying Lint 
dipt in the ſame upon them. 
Hen, ip January ſpends 
better than'the beſt Capon or 
Puller, if ſhe be Young, and 
full oGEggs; and. thar you 


- may know by her ſoft and 


open Vent, and by her Red 
Comb, If you feed her oft 
with Toaſt taken out of Ale 
with Barley boil'd, they will 
hy often, and all the Winter. 


If ſhe eats her Eggs, lay apiece 
of Chalk,” cut like an Egg, at 
which ſhe will often be peck- 


ing and loſing her labour, ſhe 


will refrain the thing. 


Hen-Pye : Parboil your 
Hen, then cut off the Legs 
and Wings as when ſhe is car- 
ved, cut of the — 
thought and through the 
Breaſt-Bone, ſo' alſo the Car- 
kaſs, that ſhe may be hand- 
ſome to lie iqthe Pye, break 
the Bones, ſeafon her with 
a little Pepper and Salt, Cloves 
and Mace ; then put her into 
your Pye, with ſome pieces 
of Lamb-ſtones, Sweetbreads, 
and Salſages, and after Oyſters 
between, with hard Eggs, and 
two Onions cut in halves, ſo 
put on Butter, and cloſe v 
your Pye ; when it. is. baked, 
let your Lear bea little Claret- 
wine, ftrong Broth, beaten up 
with the Yolk of Egg, a grated 
Nutmeg, and drawn Butter, 
pour it into your Pye, and 
ſhake it together. 

Hens,Capons, or Pullets 
to Bojl : After they are boil- 


ed with a piece of Bacon, take 


a pint of ſtrong Broth and 
White-wine, put in a pound of 
Salſages, two or three whole 
Onions, a little Nutmeg and 
large Mace, a few Sweet 
Herbs, a quart of Qyſtgrs, a 
little minced Thyme : . ler 
them boil up together, thicken 


them with the Yolk of an 


Egg, a Tirtle drawn But- 
ter, diſh them up on Sippets : . 
then pour your Lear and 


Oyſters 


* 
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Oyſters upon the Breaſts, and | 


the Salfages round about, with 
ſlices of Bacon betwixt ; gar- 
niſh them with Lemon, . an 
ſtrew them over with the 
Yolks of a Top a 
Hern-Pye : e your 
Hern, and pull the Feathers 
and Stumps clean off : break 
the Breaſt-bone, and lay it to 
ſoak in warm Water and Salt 
for the ſpace of an. hour; 
. then having Swept-Herbs and 
Onions ſhread, make little 
Balls of them, ſticking them 
together with Butrer, and put 
it into' the Belly; ſeafon it 
with Salt, Pepper, Nutmeg, 
Mace and Ginger finely bea- 
fen ; then lard the Breaſt, and 
Nick pieces of Lard unger the 
| Wings: Jay alſo other Balls 
about it of the Compoſition of 
thoſe that were put into the 
belly, till the Coffig is full : 
then ſprinkle on ſome” Juice of. 
Lemon, and ſo bake it f6r two 
hours : and when' it is enough, 
our melted Butter into it, ſet 
xt in a dry place ill cold, and 
then ſerve it up. 

Hern\to Boaſt: Take a 
Herp that is not too cold, lard 
the Back and Breaſt afrer you 
have parboil'd it ; then put it 
on a Spit, baſte it with Burrer 
and White-wine beaten up to- 
gether, and dridge it with 
grated Bread and Sweet-Herbs. 
cur very ſmal} : and when it 
is ſufficiently roaſted, make 
a Sauce of the beaten Yolks 
of Eggs, Anchovy, Claret, and 


Vinegar : garniſh your Dilk | 


oj 


with Oranges, Lemons, Savou- 
ry, and Tops of Roſemary, 
Perrings, Dprats, or 


d | Pilchards to Bzoil ; Gill, 


waſh, and- dry them, * ſeaſon 
them with Salt, then broil 
them over a ſoft Fire, and 
bafte them with Butter ; bein 
enough, ſerve them up wir 
—_— Butter, G_—_— and 

epper, or your Sauce ma 
be nt Pu 'S, of their —_ 
Heads ſqueezed between two 
Trenchers, with ſome Beer 
and Salt. 

Berring-Pye to Deaſon : 
Take about eight middle-ſized 
Herrings, the ſoft-Roes are 
the beſt, lic them down the 
backs, and taking out the 
bones, rub them over with 
Pepper and Salt : thence mince 
Onions, Leeks and Apples, and 
ſcrape in Lemon-peel; then 
ſNtrew over them ſome Nutmeg 
fingly grated; half a pound of 
Currans, and mix a pound , of 
Butter with a little Flower, 
and place it above and beneath 


' 1n thin ſlices. 


Hiccouch : This is dange- 
rous when it . happens in Fes 
vers ; | therefore to remedy it 
in that extremity, Take only 
two or three preſerved Da- 
maſcens at a time, keepin 

our Mouth cloſe ſhur, an 
holding your breath now and 


then. 
If this Hiccough has continued 


any time, and ſeems 'to be ex. 


tream, if it be not fiopt, it in 
the end kills the Patient; and 


in this caſe nothing will do but 
Opiates ; 


TT 


HO (139) 


Opiates ; of which kind there s 
nothing better than our Volatile 


Laudanum , -0r Laudanum Spe- 


cificum, or Dr. Gardiner's Lau- 
danum Samech : If the, Patient 
is coftirve, and has not gone to 
St ool for ſome conſiderable time, 
the Belly is to be iooſened by this 
Clyſtef. Take Poſſet-drink a 
pint, brown Sugar 4 ounces : miu 
and make a Clyſter : And then in- 
ſtead of the former Laudanums 
you may give 6,8, or 10 grains, 
or more, of our Cathartick Lau- 
danum every Night at Bed-time, 
which ſtop the Hiccough, open the 
Bowels, eaſe Pain,give a Stool or 
two the next Uay in the Afternoon. 

Yippocras of Ulhite-wine: 
Take about three quarts of the 
beſt Whire-wine, a pound and 
an half of Sugar, and an ounce 
of Cinnamon ; two or three 
Tops of Sweet-Marjoram, and 
a httle whole Pepper; let 
theſe run thorough'a filtering 
bag with a grain of Musk ; 
then add the Juice of a large 
Lemon, and when it has taken 
a gentle heat over the Fire, 


and ftood for the ſpace of 


three or four days cloſe co- 
vered ; put it in bottles, and 


by — 


'eaſeth the Palpitations and 
Tremblings of the Heart, and 
removes the Cauſes of Pannick- 
Fears, Frights,and ſuddenStart- 
ings: Ir giveth Reſt to weary 
Eyes, and heats the cold Sto- 
mach. | 

Diſptdula, known other- 
wiſe by the Name of Colts. foot, 
is an Herb growing on Hills, 
and bearing a Red Flower, 
and ſometimes a White : . ir 
has a peculiar Virtue againſt 
the Ulcers of the Lungs, Phthi- 
ſick, and Spitting of blood. 
A diſtilled Water of the whole 
Plant, and a Syrup made of 
che Juice, are either of them 
admirable good againſt the 
Conſumption of the Lungs. 
The Eſſ:nce of the Juice is 
ſingular good _ the 
Bloody-flux, and other Fluxes 
of the Bowels. 

PÞoarſeneſs : Take three 
ounces of Hyfſop-water, and 
ſweeten it with fine Sugar; 
then beat well in it the Yolk 
of a new-laid Egg, and drink 
it faſting. . 

This is an uſual and good Reme» 
ay: Take Oil of Sweet- Almonds 
new drawn ; Syrup. of Violets, or 
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keep, it cloſe ſtopt, as an ex-| of Clovegilly-flowers, of each) 
cellent and penerous Wine, as | equal parts : mix them by ſhaking 
alſo a very curious Cordial to | chem well together .in a glaſs : 
refeſh and enliven the Spirits : | Doſe 2 ſpoonfuls at a time in the 
Or, if you think it beſt, as to | Morning faſting, at ten in the 
the Colour, you may make it | Morning, at four in the After- 
e's __ —_ Claret, | noon, and at Bed-time, at which 
though'thus at pRaſure may be | rime you may give 3 or four ſpoon» 
coloured with Red Wine, "oy fuls « If Sd prone ” Jpo of . 
rup of Elder-berries, Mulber- | 4/monds, Sallet-Oyl will do; or 
ries, Clovegilly-flowers, &c, It | chawe new made freſb , Butter, 


melted 
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melted and mixt with the Syrup, 
and mixt by ſhaking together 
whilſt it is hot: This is alſo Ex- 
cellent. Take choice __ 
reſb Batter 4 ounces; aouvie re- 
1 =, Fo fine Pouder 6 
ounces : mix them,. and work 
them together cold, of which the 
Pitient may take as much as a 
Walnut four times a day. 

Honey Clarifited : Boil 
Honey that hath been ſcum- 
ed with the Whites of Eggs, 
until it come toa thickneſs : 
then take it off the fire ; and 
when it is cool, put it up for 
your uſe. This is good in In- 
flammations, either taken in- 
wardly, or outwardly applied. 
to any Part where extraordi- 
nary Heat is predominant. 

Honey of Baiſlns : Take 
three quarts of Water, heat it, 
- and when it bubbles up, ſcum 
it : ftone two pound of Rai- 
ſins, and put them into it till 
they ſwell and are pulpy ; 
then boil them to the con- 
fumprion of half the Water ; 
then ſtrain' and preſs out the 
remainder of the liquid part ; 
boil the Decoftion to the 
thickneſs of a moderateHoney; 
and then add two pound: of 
clarified Honey,and being well 
mingled,boil it to the thickneſs 
of a perfe& Honey. 

This is good for any Stop- 

ges or DefeQs in the Lungs ; 
x mixed with White-wine, it 
helps Digeſtion ; and mixed 
- with cooling ſimple Water, 1s 
given 1n Fevers. 


" Boney of Uiolets ; Take | 


of the Flowers of Violets, the 


bottoms chipt eff, viz. Purple - 


Violets, two pound ; infuſe 
them in two quarts of Wa- 
ter, boil them up, and add 
two pound of Honey, and fo 


' boil them up to the thickneſs 


of anHoney,and preſs the liquid 
part thorough a Linen Cloth. 

This allays the Inflamma- 
tion of the Liver, cures Sore 
Mouths ; and mixed with the 
Deco@ion of Wood-Sorrel and 


Barberries, is cooling, and ' 


much allays the Heat of Fe- 
vers. Thus you may make 
Honey of Roſes. 

Dozdeum and Yo2deolum : 
This is an- Excreſcence grow- 
ing on the Eye-Lid: To re- 
move it, Take Houſleek, dry 
it, and bring it to a Pouder; 
then take Houſleek-juice, and 
make a Cataplaſm of the Pou- 
der, and cover as much as is 
needful of it, wiz. to the thick- 
neſs of Half a Crown, or a 
Crow:-piece, in the fold of a 
Rag; faſten that part then 
upon the Eye, and let the reſt 
of the Cloth bind 'round 


the Head, and fo let it con- , 


tinue all Night, and repeat the 
Application two or three times, 
if need require. | 
Dozminum, or Clary, (by 
ſome called Clear-Eye : ) There 
are 'two ſorts of this, Garden 
and Wild. The Herb and 
Flower is Clganſing, Attenua- 
ting and Strengthening, and 
1s good to be eaten by thoſe 
that have weak Backs, or Pains 
in.them, The Seed of it cori- 
coQted 
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coed in Spring: water, 15 won= 
derful good for clearing the 
Eye-ſight, the Eyes being 
waſhed therewith. The Pou- 


der of the Leaves ſnuffed up | 


the Noſe, purge the Head and 
Brain of | oath A dram 
taken inwardly, provokes Ve- 
nery. The Eſſence of the 


' Juice ftrengthens Weakneſs in 


the Reins, and much availeth 
in Barrenneſs, comforting and 
ſtrengthening the Womb. A 
mucilage of the Seed diſcuſſes 
Swellings. The Leaves of Wild 
Clary are diſcufſive ſtrength- 
ning, and clear the Sight. 
otch-pot of Week : Take 
a Brisker Rand of Beef, any 


piece of Mutton, and a piece | 
, of Veal ; put this into a ſuf- 
ficient quantity of boiling Wa-' 


ter, keeping it clear from the 
Scum: then put in Sweet» 
Herbs, minced Cabbage, but 
not too {mall, and Carrots 
fliced ; let them boil almoſt 
to a Jelly, and ſo ſerve them 
up on Sippets. 

Botch-pot of Pigeons : 
Put your Pigeons (drawn, and 
a few Sweet-Herbs finely ſhred, 
and mixed with Butter) into 
a Pot, as many as you think 
convenient : then put to them 
ſome ſtrong Broth, afrer you 
have laid between them ſome 
flices ot interlarded Bacon, bea- 
ten Nutmeg, Ginger, and a 
little Saffron, that they may 
give them a colour; then 
make *em boil a-pace,and when 
they are boiled enough, put in 
tome Verjuice of Giapes, cr 


[ 
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Wine-Vinegar, and ſo ſeaſon 
them with a little Salt and Pep- 
per, and ferve them up on 
Sippets. And thus you' may 
order aHotch-por of C hickens, 
only 'theſe you muſt cut into 
uvarters. and Jard them with 
mall ſquare pieces of Bacon- 
Lard, and boil or flew them 
not too haſtily : yeu may add 
ſome Sweet- Herbs ſhred ſmall, 
and apiece of Putter ; and be- 
ing enough, garniſh and ſerve 
them vp as the Pigeons, This 
way you may draw any ſort 
of ſmall Fow], either Wild or 
Tame. 

Humotrs fallen into the 
Eyes : To remedy this Grie- 
vance, "Take of White-wine 
ſix ounces, Red Roſe-water 
the like quantity, Tutty-flone 
in Pouder half an ovnce, Aloes 
a dram, Loaf-Sugar finely 
poudered half an ounce : pur 
them into a Glaſs with a nar- 
row Mouth,ſtop it cloſe,and ler 
them infuſe in the Sun,or ſcme 
warm place, about thice Days, 
then draw off the clear Water 
ſeparated from the ſetling, and 
waſh the Eyes with it frequent- 
ly, and it will reflore them 
to their ſtrength and firmneſs 
of Sight without any Trouble. 

If the Humour is very ſharp, 
waſh the Eye with thi, Take 
White Poxzt Wine, gcod Branay 
of each cqua' parts: mix them: 
with this waſh the. Eye 3 or 4 
times a aay: If it is frum weak- 
neſs of the part, drcep Brandy 
n7:mixt into the Eyes 2 or 3 times 
a tay, and it wig cove 10 8 
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Wonder. But if the Rhewn ts 
eviolent hot, and there is Inflam- 
mation withal ; then waſh them 
daily with this Collyrium , or 
Water. Take White Port Wine 
a quart; Saccharum . Saturni 
thres drams; Roch - Alom &@& 
dram and half: mix them, dif- 
ſolve and filter 11 for uſe. 

Curt in the Eye: If the 
Hurt makes a Wound in the 
Eye, Take 3 ounces of Cellandine- 
water, put to it three drams of 
Claxfied Honey, ſtir them well 
together, and add ſixty drops of 
Elixir Proprietatis to it, and 
dreſs the Eye with it. This 
Mixture muſt be made freſh 
once in two or three Months: 


1»pd2omel, a ſhore way : | 


To make this, Take two Gal- 
Jons of Spring-water, boil it 
over a gentle Fire, keeping it 
ſcumming till no more will 
ariſe, then put in a pound of 
the -beſt Honey, adding a lit- 
tle Fennel and Eye-brighr 
ryed upin a bundle, and fo Jet 
it ſeeth till the third part be 
confumed, ſcum it very well, 
ſtrain ic through a fyie Cloth 
or Sieve, and with a quarter 
of a pound of Sugar Candy 
finely beaten, pur it up in a 
Veſſel, and keep it cloſe ſtop- 
ped; and it 1s an excellent 
cooling Liquor, greatly 'com- 
forting and reviving the Spi- 
rits in Fevers and other hot 
Diſeaſes, and is good in ex- 
rream Coſtiveneſs to looſen 
the Belly, and contributes 
much to the freeneſs of ma- 
king Urine, 


Dpoſciamus, or Benbane : 
A Cataplaſm of the Roots ap- 
plied in the Gout, Tumour or 
Tooth-ach, gives preſent eaſe. 


The Leaves which have all. 


the Virtues, and Preparation 
of the Root, wonderfully 
mollifie and eafe Pains, being 
layed on a Poultis. A Diſtil- 
led Water of the Flowers and 
Seeds, not ripe, and an Oil 
compreſſed our of them, cure 


| the Pains in the Teeth and 


| Women's Breaſts : 


mm 


tor {nflammatiens 


Gout, and are held to help 
Deafneſs and Noiſe, and 
Worms in the Ears, if dropr 
inro them, though not too 
much. A Cataplaſm of the 
Leaves boiled in Vinegar and 
Whire-wine, eaſts all Inflam- 
mations of the Eyes, afſwages 
Sw-lling of the Cods, or in 
Gives eaſe 
to the Sciatica, and other Pains 
in the Joints, proceeding from 
hor Cauſes. 

D pſiſop, its Virtues : The 
Qualities are piercing and at- 
tenuating, opening and ab- 
ſterſive, and therefore it hath 
power to heal and purifie. 
Being concoted with Figs, 
Honey, and Rhue, of an equal 
quantity in fair Water, is good 
of the 
Lungs, old Coughs, Difficul- 
ty of Breathing and-Caterrhs. 
It kills Worms in the Belly, 
and being beaten with Salt 
and Cummin, it remedies the 
poiſonous Biting of Serpents, 
if immediately applied to the 
Wound with a mixture of Ho» 
ney. Ir is profitabls co _ 

caat 


) 


HY 


Mx i147) 


that ' are troubled with 
the Falling-ſickneſs, the De- 
coftion of it being drunk 
in White-wine, as alſo to cauſe 
the voiding of Phlegm, eſpe- 
cially when it chiefly oppreſ- 
ſes the Stomach and Lungs, as 
alſo the phlegmatick Maladies 
of the Brain and Sinews ; and 
not only purgeth, but alſo for- 
tifieth them. It drieth away 
Ventoſities, and moveth Ap- 

tite; provokes Urine, and 
eſſens the ſhaking of the 
Ague-Fir, ſharpens the Sight, 
and ſupporteth a good Colour. 
Tt is good for the Spleen and 
Drophie, and is ſingularly good 
againſt the Quinſie in the 
Month and Throat, being 


' gargarized with the DecoQtion 


of ir, and Figs in fair Water. 


"The Oil made of the Leaves 


and Flowers, helpeth refrige- 
rated or benumbed Sinews and 
Nerves, and ſtrengthens them. 

Þ pſterick Tfﬀections: Take 
an ounce or ſufficient quantity 
of Volatile Salt of Harts-horn, 


drop on it as much Spirit of 


Tartar as will fatiate it, when 
the Confli& is over; digeſt 
end mix it for a while, that it 
may acquire a redneſs in Co- 
lour, and keep it caremully 
ſtopt. The Doſe is 10, or 
12 drops in any convenient 
Syrup: This 1s excellent good 
for the Genus Nervoſum, and 
other Diſtempers and AfiQti- 
ONs. 

Yoplterick-Balſam : Take 
Galbanum, Opopanax, Aſa Fu- 


Hida, Sagapeniom and Gum Am | Boer, Ale, or Wine. 


moniack, of each a aram : diftil. 
led Oils of Rhue, Juniper- Berries, 
and Amber, of each a ſcruple : 
melt the Gums .in an Earthen 
Veſſel, and mix the Oils, and 
make a Balſam by remixing them 
over a gentle Fire. 

This Balſam is very excel- 
lent to ſuppreſs the Vapovrs 
of the Matrix, put up into 
the Noſtrils, and by anoint- 
ing the Navel with it, it pro-. 
vokes the Terms, or by ap» 
plying it tothe lower part of 
the Belly. 

DÞyſterick Elixir ; Take 
the diſtilled Oil of Waormmwood, 
Pennyroyal , 4mber, Featherfew, 
and Rhus, of each half a dram ; 
Tini#ure, of Caſtor and Saffron, 
of each three ounces ; refined Su- 
gar one ounce : make theſe ints 
an Elixir, and let it ſtand ten 
Days before you uſe it. 

It is an excellent Elixir a- 
gainſt all Diſeaſes and Infirmi- 
ties of the Matrix. The Doſe 
is from half a Spoonful to 
a whole one. | 

Dyſterick-Liquo: : Take of 
Caſtoreum two drams, Saffron 
and Camphire of each ax ounce : 
let them macerate fifteen days in 
a pint ef Aquavite, not being 


ſet on any Fire, and then filter 


the Liquid part. 

Take Spiritus Univerſalis ſix 
ounces; Caſtoreum, Camphire, 
Saffron, of each 2 drams : the 
Caſtor being in Pouder, put all 
into the Spirit, and digeſt 24 
Hours, then decant off the clear. 
Doſe from. 2.) to Jv arops , 31 


This 
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This is. an excellent Spect- 
fick to ſuppreſs Vapours ,. e- 
ſpecially in Women , when 
ariſing from the Matrix : 1t 
may be taken upon any OCCca- 
fion, the Party who. takes 1t be- 
ing faſting, that ir may - 
rate .the better; from half a 
ſpoonful to a whole one. It 
alſo may be ſnuffed up the 
Noſtrils, or the Temples ba- 
thed with. it, to .eaſe Pains in 
the Head, and prevent the 
aſcending of offenſive Va- 
pours to the Brain. 

Byſierical - Wapours : 
Theſe are uſually called Fits 
of the Mother: To cure Gr 
avert them. Take the Liver 


Take Aſſa Fetida, Ammoniacum, 
Galbarium, Sagapennm , fine 
Ales, of each an ounce ; Opium 
half an ounce : mix, and with 
Roſe-Water make aMaſs of Pills : 
Doſe from 10 grains to & ſcruple, 
at Night going t6 Bed. It is 4 
moſt choice Secret. > 

Hyſterick- Water : Take 
the Roots of Briony, and Peo- 
ny, Orange-peels, of each 
three ounces ; Mugwort, 
Bawm, Featherfew, Penny- 
royal, Savin, Elder -flowers, 
of each a handful; Myrrh and 
Caſtor, of each an ounce; 
Saffron two drams. Let theſe 
macerate twenty four Hours 
in two quarts of Canary, a 


of a hunted Hare, hang it up | quart of Orange-flower-water, 


for a time 1n a dry place where 
It may not putrehe, till it may 
be reduced to Ponder, then 
take two or three ſcruples at 
a time in any convenient, Li- 
qQuor. 


Or which is better,you may take 


20 0r30 drops of Spirit of Sal Ar- 
m0niack, or Spirit of Harts-horn 
in a Glaſs of White Pert Wine, 
or in cold Well-Water, which 


ſometimes is' better : oalt of Am- 


ber given at Night going to 
Bed, and in the Morning faſting 
f0 10 or 12 grain, is @ famauus 
thing, not only to «cure them when 
come, but alſa to prevent their 
coming again. Theſe Pills alſo 


are good for the ſame purpoſe, 


| 


[ 
| 


| and diſtill them all on a Sand- 


Barh. F 
This Water is very highly 
commended by moſt learned 
Phyſicians for the Cure of the 
Diſtempers and' Grievances of 
the Matrix. , The Doſe is an 
ounce and an half. 

Or take this, viz. Juice cf 
Neppe, Wormwood , Mug- 
wort, Pennyroyal; Elder- 
flowers, and Hyſlop, of each 
half a bandful ; diftill them, 
and preſerve the Water for 
Uſe. 'This 1s not ſo powerful as 
the other, though very good, 
and contributin ae to the 
Eaſe of the aforeſaid Gries 
vances and Diſtempers. 
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Fcobine - Pottage : 
Take either a Capon, 
or two Brace of Par- 
" *-  tridges, roaſt them, 
and take out the Bones. and 
mince the Brawn very ſmall, 
then breaking the Bones, boil 
them in ſtrong Broth with a 
handful of *'Sweet Herbs; in 
an earthen Pot: then, ſtrain 
out the Broth upon SifNirs of 
Bread, and Jay on the Bread 
a layer of Fleſh or grated 
Cheeſe, then pur over it ſome 
Broth of Almonds, and make 
it boil ; hen fill up your. Diſh 
by little and little,” cill it be 
quite full, fo garniſh it with 
the ends and pinions of the 
Wings, and the Bones, by ſhck- 
ing them end-ways in your 
Pottage, , beat then the Yolks 
of three Eggs: very thin, mix 
them with a little Almond, or 
other Broth, and pgutr them 
over-the Pottage, and ſo ſerve 
it up as a dainty Mels. 
*Jaundice in Child:en : 
Take half an ounce of rhe beſt 
Rhubarb, make it into a Pou- 
der; then take two handfuls 
of fine Currans, and incorpo- 
rate it with them, when ex- 
traordinary well beaten, and 
ſo make it up into an EleQu- 
ny : And of this, let Children 
take the quantity of a Nut- 
meg at 2 time faſting, and 


| 
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faſt an Hour after it for ſeveral 
Mornings ſucceffively, as much 
at Noon, and the like at Night 
going to Bed. 

Jaundice Yellow. : Take 
an ounce of Caſtile-ſoap, ſlice 
it thin, and put it into a pint 
of cold Small-beer; ſet it on 
the fire, and let it boil # little ; 
then ſcum it' once, and ſtrain 
it through a Sieve, . and drink 
one half of it in the Morning, 
and the other in the Evening : 
take a lump of Sugar after it, 
and faſt two or three hours. 
Taking this, will not hinder 
any moderate Buſineſs, If 
the Diſtemſper be far gone,you 
may. take it once or twice 
more in two or three days« 
time afterward. | 

Jaundice Pellow , ano- 
Take two or three 
ounces of Hemp-ſeed, and 
boil them in New-Milk ill 
ſome of the Seeds begin ro 
open and burſt, or ſomewhat 
longer; then ſtrain out the * 
ligaid part, and drink it very 
warm, renewing it, if occa- - 
ſion require, for two or three . 
days together. | 

The Jaundise, whether Black or 
Yellow, is cured in a wery ſbars 
time, by giving a Vomit of Tar- 
tar Emerick a gr. 1:j.ad v.or wy. 
in the Morning faſing, drinking 
goon flere of warm Poſſet-drink 

Ee * + after 
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after it, and repeating it three | Spring-water : keep them 
or four FIMes, As you fee occaſcon, ſcumming nl the Water comes 
and then giving the Black Tin- | to about three quarts ; then 
Fure or Syrup of Steel, a hin ſtrain it through a thick lis 
p: 
b 


ful or two in theMorning faſting, * nen Cloth, and ler it cool ; and , 
and at Night going to Bed, our | whe it 15 cold,cleanſe it from 
Volatile Laudanum from three | the Serlings : pare off the top, 
"grains to five or ſix, and conti-j and meltit; then. put into 2 
nuing the uſe of theſe Medicines | large Pipkin three quarts of 
for ſome time, the Cauſe will be ; White-wine, and. three races 
taken away, and the Yellow | of Ginger ſliced, fix or ſeven 
Colour removed , almoſs as 'it i blades of Mace, and a quarter 
were by a Miracle: ; of an onnce of Cinnamon, a 
Jce and Snow: Take | grain of Myvsk, with eighceen 
New Milk and ſome Cream, j Whites of Eggs beaten with 
and mix it together, and pur ; four ppund of fine Sugar: 
it into a Diſh, and ſer rogether } mix them with rhe Jelly in the 


with Runner as for a Cheeſe, 
- and ſtir it together,; when 1t 
is come, pour over it ſome 
Sack and Sugar, then take a 
pint of Cream, and a little 
Rene and the Whires 
of three Eggs, and whip it to 
a froth with a Birchin Rod ; 
then as the froth ariſes, caſt ir 
tpon' your Cream which has 
the Runner in it,cill it lies deep, 


then lay on bundles of Pre- 


ſerv'd Barberries here and 
there carelefly, and caſt more 
Snow upon them, which will 
look very well ; then garniſh 
your Diſh, being broad brim'd, 
with all kind of Jelhes in pfet- 
ty Fancies, 'and ſeveral Cd- 
lJours. 


Jellp 2 Take a dozen of 


Calves-feet, ſcald them, and + 


rake away the Fat between the 
Claws, as alſo the great long 
Shank-bones; Iay them in 
Water four or five hours, and 


bbil them in ewo gallons of | 


Pipkin, then pur in the Juice of 
threeLemons and let them boil 
leifurely ; then ftrain it again, 
and run it, and ſerve it up 
with any Meats, or other 
things that require Jellies. 'Tis 
very good to ſtrengthen the 


Back, and enable Generation. ' 


Jellies,their proper Meats: 
[. Three pair of Calves-feet. 
2.A Knuckle of Veal,and a fine 
well-fleſh'd Capon not very 
far. 3: One pair of Calves- 
feet, a well-fleſh'd Capon, half 
a pound” of Harts-horn, and 
an ounce of Ifing-glaſs. 4. An 


old Cock, and a Knuckle of ' 


Veal. $F. Harts-hora, and a 
Pallet, 6. Good bodied Cas 
pons only.. », ACock or Cx 
pon with Tſing-glaſs. 8. Jelly 
of Hogs feet. g. Sheeps-feer, 
Lambs-feet, and Calves-feet. 
And theſe may be all. ordercd 
as the fore-going, for matter 
of boiling and ſtraining. 


Jelly 
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Jelly of Fpples , . the {in ſix quarts of Water, keeps 
French way: Make a Deco- | ing it very clean ſcumm'd till 


Qiion ofApples pared,fliced,and | 


cored ; then run it thorough 


a fine Cloth, and to a quart put ; 
4 + 


ab ous three quarters © 
pound of Sugar, .and ſo*boil 
it up to a Jelly. This is very 
coolirig and wholſom for the 
Stomach, and good to be gi- 
ven in Fevers, and hot Dif- | 
eaſes; yet it muſt be taken, 
in* ſuch caſes, with mode- 
ration. 

Jelly - Bzoth : For the 
true "making this, obſerve 
" what is material, beſides the 
matter to be jellied, viz, the 
Meats ; add a quart of White- 
wine, a pound and a halfof 
Sugar, ſix Eggs, two Nut- 
megs ſliced, a quarter of an 
ounce of Mace, two Races of 
Ginger fliced, a little ſtick of 
Cinnamon groſly bruiſed, two 
grains of Musk, and Amber- 
greaſe. 

Sometimes, for,variety, in- 
ſtead of Wine , uſe Grape- 
Juice, a quart of the Juice of 
Lemons, a pint of the Juice of 
Oranges, a quart of Wood- 
ſorrel, or a quart of the Juice 
of Quinces. 

Jellp Cryſtalline; To 
do this, Take half a dozen 
Calves-feer, ſcald off the Hair, 
take off the Claws, and take 
out the great Bones and Fart ; 
then caſting the Fleſh into fair 
Water, ſhift them three 
br four times a day and a 
night, and in the morning 
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boil thetri in a glazed Pipkin, 


it 15 reduc'd by boying to 
three quarts; then ſtrain it in- 
to a clean earthen Veſſel, 2ad 
when it is cold, take away 
the Droſs from the bottom, 
and. the Fat from the rop, if 
any remain there; then put 
it into a large Pipkin of fix 
quarts, and put to it two 
quarts of old White-wine and 
the Juice of four Lemons,three - 
blades of Mace, and two races 
of Ginger ſliced ; then melt or 
diſſolve it again intoBroth,and 


Jet it cool, and then have four 


pound of Sugar ready beaten, 
and in a large Diſh mix it with 
twelve Whites of Eggs; then 
put them into the Pipkin 
where the Jelly is, and fo ſtir 
hem together with a grain of 

usk, and Ambergreaſe : put 
itin a fine linen Cloth bound 
up, and-a quarter bf a pint of 
Damask-Roſe Water, and ſet 
it a ftewing on agentle Char- 
coal-fire ; before 1t boils, put 
in alittle Iſing-glaſs ; and bes 
ing boiled, cool it, and ther} 
run it vp. 

Jelly of whole Currans $ © 
Boll to .candy four pound of 
fine White Sugar clarified 
with the Whites of Eggs ; put 
into it Red Currans about five 
pound : let them boil rogether 
rill chey are almoſt become. a 
Jelly, then pur into it ſome 
wholeCurrans freſh and cleanly 
pickr; and when they are 
cnotgh, put them into the Su- 
gar; but let it be very clear;an 
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- well crdered ; and ſcum it 
well while it boils with the 


Sugar, and fo you will have | 


an excellent Jelly, -very cool- 
ing and grateful to the Sto- 


| 


mach, and uſefu} for reſtoring | 


a loſt Appetite. . 

Jelly of Fleſh: Take a 
Red Cock, and a Knuckle of 
Mutton, or the Sinews and 
Knuckle of Veal with a little 
Mutton, Raiſins of the Sun 


then take the Veſle] wherein 
they boil, from off the Fire, 
pour out what 1s in it into a 
wooden Veſle], and break and 
mix 4t together very well : 
then run it thorough a Strain- 


it to put into Tarts with Pears, 


' Apples, Quinces, or the -like, 


ro make them taſte like Gooſe- 


| berries, when Gooſeberries are 


out of , ſeaſon. And ſo vou 
may Jelly Raſpberries, ,Cher- 


| ries, Currans, or any ſuch like 


— — —_— 


(1 
| 
| 
' 


Noned ; boil all theſe to pieces: | boil it 


er ; and when it has ſtood 


all Night, ſcum off the top 
and ſeaſon the reſt with Sugar, 
a ſtick of Cinnamon broken 
very {mal}, a blade or two of 
Mace ; fo. boil itup again, and 
ſtrain it through a Jelly-bag 
for uſe. Ir is exceeding nou- 
riſhing and . gobd for thoſe 
\ that are in, or enchning to a 
Conſumption ;* alſo to reſtore 
weak and decayed Bodies. 
Jellp of Goolebcrries, the 
French way : Take Gooſe- 
berries, and preſs or, bruiſe 
rhem, and ſtrain out the Pulp 
thorough a Straining- cloth : 


meaſure the Juice, and ro eve- ! 


Ty-pint put three quarters of a 
pound of Sugar : make it boil 
up well together; and when 
it is fo well boiled, that ſome 
of ir being Jaid on a Place, it 
will not ſtick, but come clean 


off, then ſtrain it, and keep 


Y 


| 


ſofr Fruir. 

Jellp of Harts-hozn : This 
has been 4 long time greatly 
in requeſt, To make it, Take 
half a pound of Harts-horn, 

ſeiſucely in Spring-wa- 
ter cloſe covered, and in a well 
glazed Pipkin that will hold a 
callon : boil igwell ; when 'tis 
cold, ſtrain it thorough a fine 
Cloth, and put it into another 
leffer Pipkin, and with the 
Juice of eighr 'or nine large 
Lemons, a. pound and a half 
of double-refined Sugar, and 
ſo let it boil a little, and put 
it into a Gally-pot or ſmall 
Glaſs, or caſt it into a Mould, 
or any faſhion you fancy beſt. 
This is by Phyſicians held to 
be a ſpecial Cordial, and a 
great Strengthener ; a Refto- 
rer of Conſumptive Bodies, or 
thoſe fallen away by Iong or 
violent Sickneſlzs. 

Jelly to Dake : Take a 
large Leg of Veal, cut away 
the Fat as clean as you can 
waſh it well, and ,ler it lie a 
ſoaking a quarter of an hour 
or more, having firſt broke 
the Bones: then take four 
Calves-feet, ant ſcald off the 
Hair in boiling Water , flit 
them, and put them to your 
Veal ; boil them over the fire 
in 2 braſs Pot, in two gallons 

| or 
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or ten quarts of Water, ac- 
cording to the proportion of 
the Meat: ſcum it very often, 
and ſo continue it till it is 
boil'd away to three pints ; 
then ſtrain it thorough a clean 
Strainer, and let it ftand nll 
it be quite cold, that it will 
eaſily be cut out ; pare the top 
and the bottom, and then 
put it-info a Skillet : then take, 
two ounces of Cinnamon brui- 


them till yon find the Syru | 
will Jelly ; then lay your Peels 
into your Glaſſes, and pur into 


ſed, and Nutmeg ſliced, a race 


. of Ginger, afid a large Mace 


or two, - a little. quantity of 
Sale, and a ſpoonful or two of 
Wine-Vinegar,and the Whites 
of Eggs well beaten! : put all 
to the Jelly, and then ſer ir'on 
the Fire, and letit ſeeth two 
or three walms, ſtirring it all 
the while ; . then ſtrain it tho- 


- rough a Jelly-bag, and eat it. 


when you find Nature wenk- 
ned or decayed, and it greatly 
ſtrengthens and fortifies it. 
JFellp of MQ2anges 02 Le- 
mons :; Take the faireſt and 
thick Rinds.cut them in halves, 
tak their Mear clean out,then 
boil them in ſeveral Waters 
till a Straw will run through 
them ; then waſh them in cold 
Water, pick. and dry them: 
then take to a pound of theſe, 
one quart 'of Water, wherein 
thin Aices of Pippins have 
been boil'd, and'that the Wa- 
rer feels ſlippery, take to this 
Water three pound of Sugar, 
and make thereof a Syrup, 
then put in your Peels and 
ſcald them, and ſer, them by 
till the next day, then bod | 


/ 


| 


—_ 


your Syrup the Juices of three 
Oranges, and one Lemon; , 
then boil it again till it be 
a {ſtiff Jelly, and pur it to 
them. 

Jelly of Pippins : Take 
twelve fair Pippins, core them, 
and boil them 1n three pints of 
Spring- Water till one half is 
conſumed, then put in half a 
pint of Roſe-water, one pound 
and half of fine Sugar, and 
boil it uncovered till it come 
to the colour of Amber; ir 
you would know when it is 
enough, drop ſome thereof 
from your Spoon upon a piece 
of Glaſs, if it ſtand, it is e- 
nough ;then rut it into an ear- 
then Pan upon a Chafing-diſh 
of Coals,and while it is warm, 
fillup your Boxes or Moulds 
with a Spoon ; ler it-ftand ill 
it be cold, then turn it out of 
your Moulds, and ferve it ar 
pleaſure. 

JFellp of Quinces: the 
French way: Make a Deco» 
Aion of Quinces pared, quar- 
tered and cored, till they are 
very ſgfr, ſo chat they may be 
math's and - mingl'd with the 
Warer they are boil'd 1n; 
then ſtrain them thorough = 
Straining-cloth, -and boil the 
liquid part up again with Su- 
gar, a pound to 2 qtart, till 
it comes to a reddiſh colour *, 
then ſcumming it lightly, let 
it ſettle, and take off the fi- 
neſt part, when it is warm, put 
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it into glazed earthen Veſſels, 
* and Ier it ſtand rill it is cool, 
and it will become a curious 
red Jelly, and is a great Com- 
| Forter of the Stomach, exceed- 
ing good for the Lungs, and 


and fifred, four Yolks of n2wWe 


| lay'd Eggs, a grain of Musk, 


and two drams of Carraway- 
ſeeds' finely beaten and ſifted, 
a little Gam-dragon diſlolved 


in Roſe-water, and ſix ſpoon- 


Shorrneſs of Breath. 

Jelly of WUerjutice : Boll 
Verjvice in fair Water, then 
Nrain it, and in the DecoQion 


 fals of fine Flower ; bear all 
; theſe together in an equal mix» 
| tare as may be; ſo beat them 
| into a thin Paſte a little ſofter 


boil Apples, and a little Ifing- 
glaſs; and when the liquid 
part begins to conſume , it 
will be a perfe& Jelly. This 
is good to uſe in Sauces, and 
for garniſhing Diſhes; as like- 
wiſe roPrepare the Stomach 
for a good Apperire, by being 
eaten with. Sugar and Roſe- 
water. 

Jellp Ulhite : Take a 
pound of Almonds, and ſteep 
them in cold 'Water till the 
Husks come off; being blan- 
ched, beat them with a quart 
of RoſE-water; rhen a De- 
coGion of half a pound of 
Tfing-glaſs boiled with a gal- 
lon of fair Spring-water, or 


elſe half Wine, boil it till half | 


be waſted ; \ then cool it, and 
ſtrain it, and mingle it” with 
your: Almonds, and ſtrain 
with them a pound of gouble 
refined Sugar, the Juice of 
two Lemons, and, caſt 'it into 
Egg-ſhells; put Saffron to 
ſome of it, and- make ſome 
of it blue, and ſome of what 
colours you' pleaſe, though 
naturally it -wyl be as white 
gs Snow. 


 Femelloes toMake: Take 


2 pound of fine Sugar beaten | 


. 


than Butter ; then run it tho« . 


rough a Butter-Squirt of two 
or three Ells long, bigger than 
a Wheat-ſtraw, - and let them 


dry upon Paper a quarter of ' 


an hour; then tie them up in 


| fuch Knots as you fancy moſt ' 


proper; and being dry, bot 
them in Roſe-water and Su- 
gar, and it proves very uſeful 
in ſetting out a rich Banquer. 

Jil Yabit of Wody, to 
Bemedp: Take 
fined Sugar one ,pound, the 
diſtilled Water of Citron- 
peels- four ounces, boil rhem 
over a gentle fire 'to the con- 
ſiſtence of a ſolid EleCtuary : 
then add a Nutmeg, Sugar pou- 
der'd and paſsd thorough a 
Sieve, Pulp of Piſtaches three 
drams ; choice Cinnamon and 
Mace finely pouder'd, of each 
two drams ; .put in firſt the 
Nutmeg 'and the Piſtaches, 
after that the Peel, and then 
the Pouder ; and-. being all 
incorporated, make them up 
into Tablets, and dry them, 
ſo that they may be well kept 
for uſe. 


Theſe Tablets are of a rery 


pleaſing Scent ,and Odour, 
grateful to tlie Stomach, - and 
removing 


double-re- | 
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removing the ill habit of Body: 
They encreaſe the Appetite, 
and facilitare Concoctiion and 
Diftribution of the Nourtth- 
ment. They alfo are very 
effe&tual to expell Wind, and 
hinder the PatrefaQtion vf the 
Humours. You may take of 
them for a Doſe rwo drams 
in the Morning faſting, and 
immediately afrer Meals, and 
may continue the uſe of them 
as you ſee occaſion. 

- To remove the ill habit of 
Body, firſt clear the Stomach and 
firſt Paſſages with a gentleVomit, 
as our Pulvis Antimonij, or 
with Tartar Emetick, which may 
be given from three grains to 
five, according to Ags and 
Strength, and to b2 repeated 
once again, them purge two or 
three times with our Elixir Vite, 
giving from three ſpoonfuls to 
ſix or ſeven in the Morning faſt- 
ing, mixed with a little Ale: 


«This done, let the Patient take 


our CacheTick Pouder half a 


. dram at a time every Night go- 


ing to Bed for 12 or 14 Nights 
together, and .they will imme- 
diately after recover their Health. 
Spirit of Scurvy-graſs is alſo a 
good thing to be taken every 


Morning faſting in a Glaſi of 


Ale, 
Incontinencp. of Urine : 
Take the Pizzle of a Wether, 
dry it in an Oven, fo thar it 
may be reduced to a Pouder ; 
mix it with a little Pouder of 
Coral, and take as much as will 
he on. a Three-pence in a 


ſpoonful of Vinegar. . 


—_ 


| 


Ointment or Bath. 


. There is nothing better than 
our Palvis ad diabeten,which has 
been proved ſoie hundreds of 
rimes, Doſe. one dram, every 
Night going to Bed in a little 
Ale. Crocus Martis aftringens g 
may alſo be given every Morne 
ing faſting in Conſerve of Sloes 
or Hips, for this much ſtrengthens 
*he Tone of the Partz, Alſo an 
Infuſion of Catechu. and Jeſuits 
Bark, of each an ounge in a quart 
of Red Wine, for fix Doſes, to 
be given either Morning or Even= 
ing, or both (if the Diſeaſe is 
vehement) is a Medicament al» 
moſt beyond compare. . | 

Jnternal Piles : For Pain 
in the Joints from a cold Caule, 
there is nothing better than to 
bathe them Morning and Evening 
with this mixture : Take Powers 
of Amber, of Aniſceds, of Cara 
ways, of Tuniper-berries, of Roſe- 
mary, and of Turpentine, of each 
tqual parts : mix them: It wil 
go into the part almoſt as faſt as 
laid on. But if the Pain is 
from a hot Cauſe. Take Oil of 
Sweet- Almonds two ounces ; 
Camphirs one ounce ; min and 
diſhlve, then add Saccharum Sas 
turni half an ounce : Extra## of 


| Opium mads with Water two 


drams : mix them; and anoint 
therewith, and apply Cloths dipt 
in the ſame thereon.” 
Se. Johns-Uto2t : This 1s 
a ſoveraign Herb for Wounds, 
or internal Bruiſes ; boil it in 
White wine, and drink it very 
warm, with a little Sugar. 
For Wounds, make it 1nt0 an 
It opens 
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Swellings : - It cloſes up the 
Lips of Wounds, and ſtreng- 
thenerh the Parts that are weak 
and feeble. The.Seed, eſpe- 


«cially if brought into a Pou- 
der, and drank with the Juice 


of Knot-graſs, helpeth all man- 
ner of Spitting or Vomitin: of , 
Blood, clofes a Vein broken 
inwardly, and helps thoſe that 
are ſtung by any venomous 
Creature. It is good for thoſe 


_ that are troubled with «he 


Stone or Gravel in the Kid- 


neys, or have difficulty in 
: making Urine. 


Two drams 
of the Ponder of the Seed wta- 
ken in a little Broth, gently 


expels Choler, or congealed 


Blood in the Stomach. The 
DecoGtion of the Leaves and 
Seeds, being drank ſomewhat 
warm befpre the Fit of an 
Ague , whether Tertian or 
Quartan, does alter the Fits ; 
and by often uſing, takes 'em 
away, The Seed) is very 
much comm2snded, being 
drank for forty days-together, 
in helping the Sciarica Falling- 
ickneſs, and Pallie., , © - 
Joints Fffjicted : 
Neats-feet-oil five pints, Beef-fſuct 
two pound ; Oils of Aniſeed,” Am- 
ber, and Juniper- verries, of eath 


five onnees : "melt, mix, ard make | 
on Ointment; and uſe it by ſup- 


Wing or bathing . pretty hot 
\ a}] cold Diſtempers that at- 
FT che Nerves and Joints. 


ny "di 't=Tiffnceſs, SCs , This 

- I marvelou/ly with, this 

7 Cur. ; Megicine.” Take . choice 
"oy | 


Take | 


Ss . 
well ſcented golden coloured 


Palm Oil eight ounces: Oil of 


Aniſced an ounce and half, ov 
two ounces : mix and anoint 
therewith Morning and Evening 
for 10, 15, or 20 days, as you 
fee occaſion. This alſo removes 
it in an Hour. Take Oil-Olive 
three ounces ; Oil of Vitriol one 
ounce : mix" them, and apply it 
cautiouſly, ſo as it may not pull 
off the Skin, 4 

This is an. excellent Oint- 
ment-for all cold Diſeaſes, as 
Palſies, Stiffneſs of the Joints, 


Cramps, Convulfions, and thes”" 


"nM , and Pains of the Reins, 
c, 

JFtalian Bigsket : Take a 
pound of fine Sugar, bear it 
yet finer, and ſifrit; and to 
it pat 2 pound of fine Wheat- 
flower, and ſix Eggs beaten 
very thin; then bear them all 
together in a, Stone- Mortar 
for an hour's ſpace. not ſuf+ 
fering it to_ ſtand fyll, leſt it 
prove heavy ; then. pit in half 
an ounce of Aniſeeds : 
Butter over your Plates, and 
drop the Ingredients with a 
ſpoon as faſt as poſſible you 
can : ſet them into an Oven 
and bake them, but ler th.m 
not be too much by any 
means. , | 

Ftalian Chips : Take 
Paſte of Flowers, beat - them 
till they are reduced to a fine 
Pouder ; then. ſifr them, and 
take ſome Gum-dragon ſtcep'd 
in Roſe-water; bear them' in 
a waoden or ſtone Mortar to 
a perfeR Paſte, then ''rowl it 

| very 


rub ' 


', Jet - them work together for 


 nen Bag : let this hang in the 


. hour or more: then pour off 


much of ſharp-poipted Dock ; 
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very thin, and lay one colour 
tpon another in a long roll, 
and being rowled very thin, 
cut thegr - overthwart, and 
they will appear of divers cu- 
rious and delicate Colours like 
Marbling. | 
JYtch to Cure : Take ſtrong 
Lime one pound, and pur it 
into a gallon of Spring-water; 


Come hours, and then carefully 
pour off what is clear : filter 
the reſt, and take rwo ounces 
of Quickſilver tied up in a lt 


Liquor , and boil it half an} 


the clear Liquor, and with it 
waſh the part afflicted ; and 
when it is well dried in, a- 
noint the fame places with 
Ointment of Tobacco, which 
you may have ready prepared. 

Itch, another way to 
Cure : Take a handful of the 


Roors of Elecampane, -and as 


ſhred 'them ſmall, and boil 
them in two quarts of Spring- 


ten ounces; Oil of Tartar per - 
deliquium, an ounce and half : 
firſt mix the Oil of Tartar with 
the Precipitate, then add the 
Flowers of . Sulphur, add the 
mixture of Oil and Suet, and ſo 
make an Ointment, with which 
anoint ' Morning and Evening the 
Places affefod. - 

Juice of Crabs This is 
commonly called Verjuice, it 
cools, drys, binds, and quen- 
ches the Thirſt, afſwages the 
heat of burning Fevers, ſtops 
Fluxes , and cauſes Appetite. 
In other Countries they imi- _ 
tate ours with the Juice of un- 
ripe Grapes. It is uſed with 
Sauces in Food, to ſharpen 
the Appetite ; and made into 
Lohochs with Virgin-Honey, 
it cools in hot Diſeaſes, and 
cuts tough Phlegm. 

Juice of Cucumbers: Here 
is meant the Wild ones: It 
is Cathartick; it prevails againſt 
rhe Gout, Scurvy, and King's- 
Evil, Obſtrudtions of the Viſ-- , 
cera and Jaundice , alſo the 
Dropſie : ' It is to be taken 


water till a pint be conſumed ; 
then ſtrain out the Liquor, and 


waſh with it the place: afflifted | 
| of the Juice two pound, of 


This is Infallible. Take Roſe | 


once or twicea day. 


or Roſemary-water eight ounces, 
Powers of Mercury. one ounce : 
mix them, and waſh the Places 
affefied therewith Morning and 
Evening. This Ointment never 


fails. . Take White Pretipitate © 
Syrup. 
O-l-Olive mix'd | two, three, four or five ſpon- 


ore ounce; Flowers of Sulphur 
four . ounces ; 


from two drams, to three, 
four; .or hve. 
To make a Syrup of it. Take 


choice/ Senna two ounces af\d 


' a half : mix and infuſe them: 


over a gentle Heat cloſe co- 
vered, ſixteen or twenty four 
Hours ; then ſtrain it our, and 


| boil irup with as much white 


Shgar, as will make it into a 
The Doſe is from 


with half its weight in Beef-juct, | fuls in any of dhcDiſtempers or 


Grie- 


o_ 
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Grievances before - mention- 
ed. It purges out watery Hu- 
mours very ſtrongly. 

Juices Depurated: Let 
your Juices ſettle for twelve 
Hours, then pour it off gent- 
ly f.om the groſs Impurities 
ſettled at the bottom ; - boil it 
gently in a Pipkin, and take off 
the Scum or Curds, letting ir 
boil only a walm or two, then 
ſtrain 1t. | 

Juice of Garden,or Field 
Sozrel : This made into a 
Syrup, or the Juice fweetned 
with Sugar, is very cooling 
and aſtringent alſo,it allays the 
Feat of the Liver and Sto- 
mach, ſtays Fluxes and inward 
Bleedings. It is good to ex- 
pel the affliting hot Vapours 


infeſting the Brain in Fevers,. 


and to hinder the Lightneſs in 
the Head : Eaten in Sallads, it 
cools the Blood and thias it. 
Applied Poultis-wiſe, it afſwa- 
ges hot Swellings, or any ex- 
ternal Inflammation, takes off 
the Redneſs and Heat of the 
Face, or any Part of the Body, 
being waſhed with the diſh]- 


| kd Water of it, and that of 


Scabious. | 
Juice of Licozice: Of 
Licorice there are two kinds, 


*<jiz, the Spaniſh and the Eng- 


ih, though much of the ſame 
Virtues. The Spaniſh Juice 
is made by boiling the Juice 
to a thickneſs, or inſpiſfating 
it by . Evapogation, and then 
making it up into Rolls or 


Cakes, which they wrap up 


- In Bay-leaves, that which is | 


beſt breaks free, and is cleat 
['and ſhining like Jet. The 
liſh Juice is made into 
round Balls, and ts -generally 
a Compoſition made of the 
Juice and the Pulp 6f Prunes, 
and fo inſpiſſated to a Body, 
Ir is one of the greateſt Pe- 
Qorals, good againſt Coughs, 
Colds, Hoarſneſs, Wheeſtng, 
Difficulty of Breathing,. Short- 
neſs of Breath, ſtuffing of the 
Lungs, Breaſt, and Stomach ; 
alſo or Ulcets in the Kidneys, 
ſharpneſs of Urine, and the 
Corroſion of the Bladder : It 
helps Expe@oration., lenifies 
'roughneſs, looſens the Bellies 
of Children, and rakes away 
the Gripings, and other Pains. 
Tr helps to overcome and re- 
move the EffeAs, -many times 
lefr behind, of ſtrong and 
ſharp Purgers. 
To make an aqueous TinFurt 
of. Licorice: Take Spaniſh Juice 


preces in &- Mortar, one ounce ; 
fair Water three quarts, Salt. of 
Tartar three drams : mix and put 
all theſe into @ giaſs Body digeſted 
| over a very gentle Heat twenty 
| four Hours, and a pure Tinfure 
will ariſe into the Water, lea- 
ving all the Feces, or earthly 
Subſtance behind in the ſame 
form or ſhape it was put in : Be- 
ware you ſhake it not, but decant 
the pure clear Liquer for uſe, ani 
caſt away the Faces, Tt won-« 
derfully ſweetens the Blood, 
| and 1s excellent in the Scurvy 
' and French-Pox. 


Juice 


# 


wery thin ſliced, or bruiſed # ff 


2 


10 
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Fuice of Licozice white :| freſhing the Spirits : Tt re- 
Take clean Pouder of- Lico- | ſifts Porfon, and the InfeQtion 


rice-roots,. and Orris, of each 
ſix ſcruples; Wheat - flower 


two ounces, Sugar finely beat- 


.en one pound ; Eaſtern Mugsk, 


and Ambergreaſe, of each 
three grains: incorporate theſe 
together with a mucilage of 
Gum-Tragacanth extratted in 


Roſe-water, mixing and beat. 


ing them together in a folid 
Paſte: make them up into 
Tablets or Rolls, and dry them 
in the Sun, or before a gentle 
Fire, on fine Paper. 

The Juice of white Lico- 
rice is more pleaſing than the 
black, very acceptable to the 
Taſte and Smell; and diſſol- 


ved in Mint, or Roſe-water 


with a little Syrup of Gilli- | ſecondly 


— 


þ 


| 


of the Plague, and all other. 
peſtilentiz) and contagious Di- 
ſtempers : Tt cools, and that 
which is moft acid, is grateful 
to the Stomach. Ir is gjvenin 
Cholerick Fevers, the Pica in 
Women . with-Child, Gonor- 
rhxa's, and cures the ſore 
Mouth. The Wine like Juice, 
that is between ſower and 
ſweet, is Cordial and Cepha- 
lick, good againſt the Megrims, 
Vapours, fainting and ſwoon- 
ing Firs; the ſweet Juice is 
good againſt old Coughs. Of 
the acid or ſharp Juice 1s 
made firſt, Syrup, with a ſuffict- 
ent quantity of Sugar to make + 
it into a convenient thickneſs ; 


Lohochs with Ho- 


flowers,is good againſt Coughs, | ney, and the diſtilled Spirit of 


Colds, Phthiſicks, Aſthma's, and 
moſt peQtoral Diſeaſes. 
Juice of Nettles: ' It ſtays 


* Bleeding, mixed with white 


Sugar,and ſnuffed up the Noſe. 
A quarter of a pint of the Juice 
.of the Tops of young Netrles 
drank at a time, ſtops internal 
Bleeding. Ir is alſo good, made 
into a Syrup with Sugar a- 
gainſt the Diſeaſes .of the 
Lungs,as Colds, Conghs, Aſth- 
ma'ss Peripneumony, Pleuri- 


ſies, Stitches in the Side, Hear, | 


Pain, and Stoppage of Urine, 
whether proceeding from 
Sand, Gravel, or other muci- 
laginous Matter. | 
Juice of Pomexranates : 
Thiy is cooling and Cordial, 
Chearing The Heart, and re- 


_ w_—o—— — —_ 


| 


| 
| 


| 


the Wine of Pomegranates, is 
an excellent Cordial mixed 
with cooling Watersin all hot 
Diſeaſes. 

Juice 'ofy Wood=Dorrel : 
Take. four pints of the Juice 
of Wood-ſorre], purifie ir, and 
pour it into a glaſs Cucwbir, 
cover it with its Alembick 
lighty.-luted, place it in Bal- 
neo Mariz , and diftil about 
half the moiſture with a mode- 
rate Fire ;. then take away the 
Cucurbit, and let it cool: this 
being done, pour out the acid 
Juice that remains by inclina- 
tion, ,and- paſs it through a 
brown Paper, to ſeparate the 
Dregs gathered in diſtil]arion ; 
then weigh out a quart of rhe 


; clarified Juice, and in it dif- 


ſolve 


(156) T VU: 


] U 


ſolve four pound of fine Su- 
gar, and give it a little time 
to wamble over the fire : Take 
it off, and ſcum it when 1t is 
come to the thickneſs of 'a Sy- 
rup : you may likewiſe clari- 
fie the fine pouder'd Sugar 
with the White of an Egg, 
and fair Water, and boil it ro 
the ſtrong conſiſtency of a 
ſolid EleQuary ; and afrerward 
incorporate the Juice of the 
Wood-forrel prepared as is 
direQed. . [* 
This Syrup 1s very cooling, 
and is uſeful ro quench Thirſt 
in hot Diſeaſes ; alſo the Heat 


of the. Liver and Sromach. Tr 


15 very much commended in 
' Burning Fevers, and in Ma- 
lignant and Epidemick Dji- 
ſtempers. It — and 
ftrengtheneth the Heart, and 
allays the Inflammation of the 
Mouth and Tongue, likewiſe 
that of the Palate and Throat : 
the diſtilled Water of the Juice 
may be very preperly mixed 
with the Syrup, or you may. 
drink the: Water alone. , The 
quantity rq- be taken, is from 
half an ounce to an ounce, 
and may be taken in the Morn- 
ing taſting, #nd at Night when 
you g0 to reſt ; or at any time 
' of the day, | as neceſliry re- 
quires. . 

Jujubes: They are tempe- 
rate in heat, moiſture: eaten, 
they gre good againſt Coughy, 
' Hearſneſs, and Obſtrutions of 
the Lungs : made 'into a Syrup, 


#r Lohoch, they help the rowgh- * 


neſs of the Breaft and Throat,eaſe 


| 


, 


þ 


the Cough,and openObſtrufions of 
the Reins and Bladder ; the unripe 
Fruit flvengthens the Stomach, 
and ſtops Lasks or Fluxes: the 
dryed Fruit ſold in the Shops, are 
good againſt Fluxes and Exulterg= 
tions of the Lungs and Guts ; 
they prevail alſo againſt Peſti- 
lential and Malign Fevers, by re- 
fefint Putrefation, . their Deeo- 
tion being drunk : they ſtreng- 
then the Hegrt, refit putrid Fe- 


þ vers : they allay the heat of Cho- 


ler, abate Inflammations, eaſe 
Pains of the Ureters and Bladder; 
heal internal.Ulcers, and prevail 
againſt Shortneſs of Breath and 
Pleuriſies, &c. | 

Julep: To make an ex- 
cellent Cooler for a Calenture, 
or ' Burning Fever, Pare ten 
Lemons, preſs out the Juice, 
and let it fſertle twenty four 
Hours; then pour off the 
clear part, and ſtrain it or fil- 


ter it, and digeſt it-in a ſtone | 


BottJe, in hot Water, or in 
Sand, for twelve hours ; then 
filter it again, and digeſt it as 
before: repeat this until no 


more Fzces ſettle ; pur it'into ' 


little Vials of an ounce apiece, 


which is a Doſe ſufficient for _ 


any one. Some ſay, That two 
Doſes of this will allay the 
greateſt Burning Fever ,* and 
by degrees fo cool and tem- 
- perate the Blood, that. the Di- 
ftemper in a little time will 
ceaſe, It may be given by it 
ſelf ; but if it prove unplea- 
ſant' ro the Palate, you may 
mix 2 httle Sugar wth ir. 


| Jumbats : 


c_— 


Eggs 


- . 
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Jumbals : To make theſe, | Yolks of new-lay'd Egg, and 


Take a pint of Wheat-flower, 
and a pound of white Sugar, 
make a mixture of theſe with 
the Whites gf two or three 
finely beaten, and a 
pound of blanched Almonds 


| well beaten, with half a pound 


of freſh Butter, and a ſpoon- 


; 2 quarter of a pint of Cream ; 
beat them well together, and 


put them to the reſt of the - 


Materials, and when they are 
| work'd up into a Paſte, faſhion 
them as your Fancy leads : 
| ay them on white Paper, or 
on Plates, and put them into 


x 


ful or two -of Roſe - water. | an Oven, and bake them with 
To theſe add half a piat of | a gentle heat, taking an extra- 


Cream, and mould it till it 
becomes a Paſte,ſo rowl it into 
what ſhapes you pleaſe, and 
dry it a while ; then bake it 1n 
an Hye not too. hot, to 'the 
numPFr of twenty, or more. 

Jumbals, another : Take 
a pound of fine' Wheat-flower, 
the Yolks of four new-lay'd 
Eggs, about a quarter of a pint 
O 


ordinary care that they be not 
ſcorched. 

Juniper - Berries , their 
Virtues : The Spirituous Wa- 
ter, as alſo the Oil, areeither 
of them proper to free the 
Reins and Ureters from Gra- 
vel, and vitionus Matter, that 

| ſtops the Paſſages, and hinders 


| the Urine from having its 


— 


ſweet Cream, a quarter of | courſe. They are alſo very 


an ounce of Aniſeeds, and half 


a pound of cold Butter : make 
all theſe into a Paſte, and rowl 


it into os rolls as big as 


your Little-Finger, and make 
them into what Knots, Forms 
or Faſhions you pleaſe: then 


boil them in fair Water ; after” 
» thar, bake them,and keep them 


in Boxes in dry places to ſet 
out the Table, as occaſion re- 
quires. 

Jumbals Sugar'd : Take 
two pound of fine Flower, 
beat a pound of Loaf- Sugar 
into Pouder, ſift it, and mingle 


'3t with the Flower : then take 


a pound and an half ot Sweer- 
Butter, break it in ſmall pieces 
among the Flower and Sugar ; 


uſeful in cold Maladies of the 
Brain, and in. Seorbutick Dj- 
ſtempers. They fortifie the 
Stomach, and create an- Ap- 
petite, help Digeſtion , and 
reſiſt Putrefation, and kill the 
Worms in the Body ;. alfo ex- 
,pel Wind, Colick, and cold 
Maladies of the Bowels. 

Jvy : This Simple, though + 
by ſome nvt much regarded, 
is of great, virtue: for Dioſ- 
corides tells us, A pugil of the 
Flowers, which may be abour 
a dram, boil'd in Red-Wine, 
or yonuIeg #nd drank twice 
a day, helps the Lask and 
Bloody-flux. It js an Enem 
to the Nerves and 'Sinews, if 
taken much inwardly ; but. 


chen take five ſpoonfuls of | very firengthening to them, if 
Canary, and three or four | applied ovtwardly in Oil, 


Qint- 


Ys 


£ 
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Ointment, or Poaltis. The | ful'of. Ivy in the like Wine, 
Berries pouder'd, and drank | and the DecoQtion will greatly 
In Ale, are good againſt the | contribute towards the Party's 

aundice, Black or Yellow ; | Health. The Juice of the 
they help thoſe that ſpit Blocd, | Berries ſnuffed ap the Noſe, 
and kill Worms. If any one | purges the Head of Rheum, 
has got _a Surfeit by hard | and is good for ſore Eyes. 


drinking of Wine, boil a hand- | 


8 TT oy 


' | 

| Sir EFnelm Digby's | wil be much mote effett Wl; if 
| Wound-Drink ? | you add to the Compoſition Bawym, 
| Take an handful | Sanicle, Speedwell, of each a 
- of the Leaves of | handful and half; Juice of O- 
Sage and Rhue, bruiſe them, | ranges 2 pint; Pimentum or Ja- 
and pur them into a thin Bag | matca-Pepper juſt bruiſed ſix 

br Boulter,-and hang it tn four | ounces. | | 
gallons of ordinary Small Ale | Iris not to be wonder'd ar, 
well brewed; and as ſoon as | that this Drink ſhould be fo 
it is Tunn'd, take three hun- | efficacious, though it be com- 
red liveSows,commonly call'd | pounded bur of few Ingredi- 
Hog-Lice, ( they live under | ents, ſince all famous Authors 
o1d Wond and Stones : ) bruiſe | aſcribe ſuch wonderful Virtue 
theſe with a Jittle of the, Ale, | to theſe Creatures; and Expe- 
that all the Moiſture . may be | rience teſtifies,that they cleanſe, ; 
extracted ; 'then ſtrain it, and | refolye and purifie to a wor- 
pour ir amongſt the reſt, and | der. They Niſolve the Stone 
ut the Skins of the Sows to | in the Reins and Bladder to a 
the Herbs in the Bag : when it | Slime, and bring it away ; they 
has work'd ſufficiently,” begin } open the ObſtruQtions,, help 
to drink it at Meals, and at | the Jaundice, and all Obſtru- 
other times whtn you have oe- | Qions, Stoppage and Strangus 
.. caſion to drink : and to render | ry of Urine ; the Colick, Aﬀh- 
it more grateful to the Taſte, | ma's, Shortneſs of Breath ; 
ou may ad a fourth part of | and alſo reſtore loſt Appetite. 
_White-wine, .forbearing, du- | They are very much recom- 
ring-the taking of it, to eat | mended for the curing of all : 
fale Fiſh, or ſalt Meats. ſorts of Cancers, ſcirrhous Tus 
This is @ good Drink ; but it | mours in what part co 

y 
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Body ſoever , the Kings-Evil, 
and all ſordid and inveterate 
Ulcers and Sores. With this 
Drink did Sir Kenelm do great 
Cures at Frankford, 1n Germany, 
- and at other places, It like- 
wiſe ſtays the bleeding of 
Wounds, and heals them 
very ſpeediy. | ; 
Kermes : This is a Fruit 
of the Scarlet Oak. The Grains 
are doubly uſeful, either for 
dying Scarlet Colour ; or for 
Medicine, which is moſt to 
our purpoſe : Wherefore, to 
omit the former, it is aſtringent 
and uſed ſucceſsfully for 
Wounds, eſpecially where the 
erves are cut ; and alſo pre- 
vents Miſcarriage in Women. 
They are- uſed in ſharp Dit- 
eaſes,as Apoplexies, Pallies,&c. 
as alſo for the ' Palpitation of 
the Hearr, Fainting, Swoon- 
ing and Melancholy. , 
Kermes,a Confectſon : Take 
the Juice of pleaſant Apples, 
nmid Roſe-water, a pound and 
an half; raw Silk cus verv ſmall 
one pound ; put them inta a Ma- 
iraſs well ſtopped, and digeſt 
them for twenty four hours in 
Balneo Marie ; then ſqueeze the 
warm Silk in a Preſs, and boil 
the Liquor to the conſiſtence of a 
ſolid Ele&uary with two pound of 
Sugar: then take it from the 
fire, and diſſolve in it a pound 
of the new thicker Juice 0 i Kermes; 
and afterward mix*with it Ori- 
ental Pearl prepared, Yellow 
Saunders, and biting Cinnamon, 
of each half an ounce ; Amber- 
iſe pulteriſed with three arops 


H———— 


of the beſt diſtilled Oil of Cinna-« 
mon, Lapis Lazuli burnt, waſh'd, 
and made ſmooth, of each three 
drams ; Leaf-gold one dram, O- 
rintal Musk half a dram. 

'This Confetion, without 
diſpute, is a very excellent one, 
js, heldto be one of the beſt 
and pureft Cordials that eyer 
any Galenick Phyſician inven- 
ted ; for it repairs and recre- 
ates the Vital and Animal Spj- 
rits, cures the Palpitations of 
the Heart,and remedies Swoon- 
ing Fits: it very much for- 


tifies the Brain, and all the 


Noble Parts, and is an Enemy 
to PutrefaQtion :* it re-eſta. 
bliſhes the languiſhing and de- 
caying Strength, and drives 
away Melancholy and Sadneſs, 
and reſtores and preſerves 
both Body and Mind ina good 
Condition. Tre may be taken 
upon the Point of a Knife, or 
diffolved in Wine, or in Broth, 
or 1n any Cordidl or Cephalick 
Liquor. Tr is ſometimes mix'd 
with EleQuaries or Opiates 
either ſoft or ſolid : The uſval 
Doſe is from one ſcruple to 


ons dram. Tris alſo mixed in * 


Epithems preſcribed for the 
Heart and Liver, and rarely 
fails the Parent's ExpeQta- 
tion, 

Kermes Confexed # Take 
Fuice of Kermes (as it 25 ſold at 


the Shops,) Cacao-Nuts ground” 


fine," or te @ ſoft and ſmooth 
Pulp, of each a pound ; Green= 
Ginger ſliced thin and beaten into 
a maſs 12 ounces ; Nutmegs gra- 
ted into a fine Poudcr, Catechn, 

aryed 


” 
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dryed Vipers-Fleſh, tm fine Pou- 
der, of each 6 ounces; Cloves 
in fine Pouder 7, ourices ; Cochi- 
nele, Saffron, both in fine Pou- 
der, of each 2 ounces : mix and 
Aaks all up into a Confefion, 
with adoublt = refined Sugar 
3 pounds, and a ſufficient quan- 
tity of Spirit of Wine, to diſſolve 
it into a thick Syrup. Divide 
this quantity into two parts ; 
keeping the one half by it ſelf 
for Women kind, and ſuch as 
lowe not ſweet Smells : the ether 


half perfume with choice Muck 


a ſcruple; Ambergriſe 10 grains, 
bathe in fine Pouder, which mix 
with this latter half, for to be 
given to Mankind, Doſe as 
much as a Walnut, every 
Night going to Bed. 


Its Virtues: Kermes, or Al- 1 


kermes is made of the Kermes- 
Berries, ard brought from 


Marſeilles : it 1s ofa bright Scar-' 


let Colour, well-taſted, and of 
the thickneſs of an ordinary 
Syrup. Itis2 very great Cor- 
dial; it diſcuſſes Wind and 
Vapours , cheers the Heart, 
revives the Spirit, helps Wo- 
men in Travail, helps Nature, 


cures Wounds and wounded { 
Nerves, reſiſts the Poiſon of | 


the Plague; and the malignity 
of Peſtilential Fevers, and ve- 
ry *powerfally 


Meaſles. The Doſe is from 
half an ounce to an ounce and 
' an half, ard may be taken in 
this Mixture, viz. the Juice 
of Kermes fix drams, Aqua 
Latis Alcxiter four ounces, 


mix them together for a 
Draught. Or 1n this manner; 
Take the Juice of Kermes ſix 
drams, the Tin&ure of Cochi- 
nele two drams, Aqua LaQtis 
Alexiter four ounces : mix for 
a Doſe a Syrup made of this 
Juice with double-refined Su- 
Jar : it is good to cut tough 

hlegm, if mingled with a lit- 
tle Juice of Lemons or Citron : 
alſo to open ObſtruQtions of 
the Breaſt and Lungs, and 
ſtrengthen the Stomach; it 
cauſes a good Appetite, and 1s 
good. againſt peſtilential Dif- 
eaſes. A Water diſtilled 
from the Juice, 'very much re- 
ſiſts the Plague, and creates a 


of Body. . 


the Leaves and Root, ſtamp it 
very ſmall : to half a handful 
of -both theſe, , put two ounces 
of Linſeed-oal, and a quarter 
of an ounce' of Alom 1n pon 
der ; mix them well together 
over a gentle fire, waſh your 
Kibesfirſt in Water and Salt, 
and being dryed,bind this ons 
a Plaiſter or Poultis. It is the 


Corns, it being ſo applied, 
when they are newly cut. 


| Bibes , B2zoke ro Yeal ; 


and kindly | 
drives out the Small-pox and 


Take the Lungs of a Ram dry- 
ed and beat to Pouder, mixed 
with the Oil of Earth-worms, 
and Linfeed-olil,' and by ap- 


' Plying it three or four times, 


and waſhing them with Urine, 
your Exp:Qation will be an- 


ſwered: os if they be not 
| broken, 


good Habit and Conſtitution , 


'Ribes : Take Navel-wort, 


ſame for Chilbanes, and helps ' 


_ 
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broken, make a Plaiſter of A- 
. lom, Vinegar, and Muſtard, 
and lay it on them. 

Dreſs them with Balſam de 
Chili ; but if they be foul, ſtrew 
pon the Ulcer Pouder (of Scam- 
mony, and it will cleanſe it to 
the bottom, yea, though the Bone 
be foul ; then lay over Lint 
dipt in the Balſam, and over 
all Emplaſirum Diapalma. By 
following this Courſe, the great- 
eſt Ulcerated Kibes will be healed 
in a ſhort time. 

Kichaw to X ake o2 F2p: 
Take ſome Puff- Paſt, and 
rowl it thin; if you have 
Moulds, work it upon them 
with Preſerv'd Pippins, and 
ſo cloſe them, and Fry or 
Bake them; but when you have 
clos'd them, you muſt dip 
them in the Yolks of Eggs, 
and that will keep all in ; fill 
ſome with Geokbacks, Raſ- 
berries, Curd, Marrow, Sweet- 
breads, Lambſtones, Kidney 


alt. 


of Veal; or any other thing ' 


that you like beſt, every of 
them being ſeaſoned before 
you put them in, according to 
your mind, and when they 
are baked or fryed, ſtrew Su- 
gar on them, and ſerve them 


1n. 

Kid-frped: Take a Quarter, 
or what you pleaſe, and cut 
in Steaks, and ſeaſon it with 
Pepper, Salt, Cloves, Mace, 
Nutmegs, and minced Thyme, 
= it into a Coffin : Let your 

eer be a little ſtrong Broth, 
White-wine, Gravy , and 
drawn Butter, with a handful 


of Oyſters minced; if you 
pleaſe. you mayput in 2 handful 
of boiled Parſley minced alſo. 

RKidneps ; If you find any 
Swelling in the Kidneys, by 
reaſon of Obſtruction of U« 
rine, Cold, ſome Blow recei- 
ved, or otherwiſe, Take the 
Oil of Roſes. and Quinces, of 
each two drams; warm and 
mix them well over a gentle 
Fire, chafe it on the Reins of 
the Back, and ſwath the Body 
very warm, with a Flannel 
Wrapper. 

If there is any Pain or Ob« 
frufien in the Reins, give pre« 
ſently this Clyſter. Take Turpen« 
tine an ounce : Yolks of two Frgs, 
grind them well together, to open 
the body of the Turpentine: This 
done, adi Mutton-Broth or warm 
Pofſet-drink, a pint : mix and 
exhibit it blood-warm : Then by 
the Mouth give Arſmart or Hys 
dropiper-water 6 ounces, ſweetned 
with Honey, the uſe of which 
continue, till the Patient has caſe, 
wich will b: in a ſhort time : 
and at Night give a full ſpoon« 
ful of this mixture in # Glaſs of 
the Arfmart or Hydropiper-water, 
Take of our Gutte Vite, Powers 
of Aniſeeds and Powers of Funie 
per, of each. equal parts : mix 
them, and keep it for uſe. 

Kidnep-Beans : To en- 
large upon theſe will - not be 
amiſs, ſeeing ſo many and va- 
rious Uſes are appropriated tg 
them, 

They open Obſtruftionse, 
provoke Urine, expel Sand, 
Gravel, and flimy Matter, 

nl ſtcengcthen 
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ſtrengthen wonderfully, and 
cauſe a goodColour in the Face, 
reſtore in Conſumptions ; they 
thicken,cleanſe,and ſtop Fluxes, 
23S Diarrhcea s, Lienteries. The 
Decoftion of them is good 
againſt the Stene; a ftrong 
Broth of them boiled rill they 
are broken, diſſolved and 
ſtrained, is good againſt a Con- 
ſumption. The Flour is 
uſed in Poultiſes, and to ripen 
Fevers. Tt eafes Pains out- 
wardly, it takes away Freckles, 
Morphew, and Sun-burn, and 
other Deformities of the Skin. 
A Cataplaſm made of 'it, dif- 
cuſſes Bruiſes in the Eyes. A 
volatile Salt made of them, is 
good againſt the Apoplexy, E- 
pilepſie, Palſie, Lethargy, and 
Convulſon, Gour, Stone, Rheu- 
matiſm, Colick, and other 
Diſeaſes of the Head, Nerves, 
Womb, and Joints. The 
Doſe is from fix grains to ren. 
They are likewiſe pleaſant for 
Food, and very nouriſhing. 
Kidneps, their Pains Cu- 
red : Take Maiden-hair, Lico- 
Tice, of each five ounces ; in- 
fuſe them twelve Hours in 
three quarts of Spring-Warer, 
then boil them gently in a 
Bath, and preſs out the Liquid 
part, when a third part of 


ir is conſumed, add, by well 
mixing,: three pound of clari- 


fied Honey. 

This not only helps the 
Diſeaſes and Pains in the Kid- 
neys and Sides, but alſo opens 
the Obſtruttions of the Lungs, 
provokes Urine gently, and 


expels the Gravel and Stone 
ont of the Bladder : An ounce 
of it may be taken at a time 
i any proper Liquor. 

This is an extraordinary thing 
againſt Stone, Gravel, Sand, Tar- 
tarous Matter, or any thing 
which obſtrufis the Paſſages of 
the Reins, Ureters, and Bladder. 
Take Strasbourgh-Turpentine 8 
ounces; Egg-ſhells, Crabs-Eyes, 
Spurr, Winter-cherries , Daucus- 
ſeed, all in fine Pouder, of each 
3 ounces : mix and make a maſs 
for Pills. Doſe one aram, Morn- 
ang and Evening. 

Kidney-Pye, or Paſtyp : 
Take the Kidneys of Veal, Fat 
and all, with ſome of the Mear, 
when the Loins of Veal are 
juſt roaſted, mince them very 
ſmall with the Marrow of fix 
Bones cold , to which add 
ſweer Marjoram, Winter- 
ſavoury and Thyme, very 
well bruiſed, or ſmall ſhred, 
Roſe-water a quarter of a 
pint, half a pound of Currans, 
a ſliced Nutmeg, half a pound 
of Sugar, and the Yolks of 
ſix Eggs; and mixing them 
well together, let the Cruſt of 
your Pves or Paſties be of 
Puff-paſt, and of but an indif- 
ferent ſize. Theſe, by ſome, 
are © called Marrow-Paſties ;. 
but then there is uſually more 
of the one than of the other 
among the Ingredients : thefe 
being made very ſmall, may , 
be tryed in ſweet Butter, or. 
tried Suer. | 

Kidnep, The Stone in tt: 
We may beforehand no" 
: cae 
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the Signs of this dangerous 
Diſtemper by a fixed Pain in 
the Loins, bloody Urine, or 
voiding Sand or Stones, the 
numbneſs of the Leg' on the 
ſide of the affeQed Kidney, 
the retration of the Teſticles 
on the ſame the pain afflidts, 
a queaſineſs of the Stomach, 
and ſtraining ro Vomir. 

This is an approved Remedy 
againſt the Stone, and gives eaſe 
in an hours time, Take of our 
Gutte Vite, Powers of Juniper, 
Powers of Aniſeed, of cach 7 or 
4 ounces ; mix them. Doſe a 
full large ſpoonful upon extremi- 
ty: it gives preſent relief : The 
Patient may taks alſo every 
Night going to Bed, one ſmall 
Pill of our Volatile Laudanum. 

There is nothing better to cure 
an Ulcer in the Kianeys, than 
this method. Twice or thrice a 
Day, viz. Morning, Noon and 


Night, let the Patient take 15 | 


grains of the Vitriol of Mars in 
a glaſs of good Spruce Beer. Then 
at ten in the Morning, and at 
four or five in the Afternoon, 
let them take ſome of this follow- 
ing Pouder. Take Crocus Mar- 
tis aftringens, Catechu, Jeſuits 
Bark, of each two ounces: make 
each into a fine Pouder, and mix 
them. Doſe half a Phyſical 
aram, or 3© grains, in any con- 
wvenient Vehicle, as Decofion of | 
Daiſy-Roots,Syrup of Comfrey,&c, 
 Ridnep=wozt : Tris other- 
wiſe called  Wa-penny-royal, 
or Wall-penny-wort : The+Juice 
of it being drunk with a little 
fine Sugar, is excellent, cool 


ing, and good in all Inflam- 
mations and unnatural Heats : 
Excellent is the diſtilled Water 
of it in cooling a fainting hot - 
Stomach, or heated Bowels, 
or hot Liver ; it takes away 
Pimples, or Redneſs in the 
Face, St. Anthony's Fire , and 
other outward Heats and In- 
flammations ; it alſo eaſethr the 
Pain or Soreneſs of the Kid- 
neys, occalioned by the Stone 
or Gravel ; it provokes Urine, 
and 1s available for the Drop- 
ſte. The Juice being made in- 
to an Ointment, 1s excellent 
in eaſing the hot Gout, or 
Sciatica. 

Kings-Q vil : Takea hand- 
ful of the Herb called White- 
Archangel, ſtamp it ſmall, 
and mix with it ſome Hogs'- 
Lard, and apply it Plaiſter- 
wiſe to the Swelling or Tu- 
mour ; or, Take the: leſſer 
Daifie, or common Wild 
Daiſie, * uſually growing on 
the Commons, and in Fields, 
and ſtamp the Roots, and uſe 
them as the former. | Fig- 
wort is likewiſe applied with 
very good ſucceſs in this Di- 
ſtem per. 

Ourwardly to anoint withal, 
an Ointment made of the Roots 
of Pilewort, is a Specifick; ſo 
alſo an Ointment made cf the 
Roots of higwert. And to as 
noint with this Ointment, is ex- 
traordinary good. Take Oil of Ben, 
or Oilo f Bitter Almonds 4 ounces z 
Saccharum Saturni 3 ounces mixt 
with a little Vinegar ; mix all 
together for an Ointment, and 
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anoint therewith daily. If theſe 
things prevail not, you muſt 
have recourſe to flironger Medli- 
cines ; as, 1. To waſb the Tw- 
mor or Sore with Aqua divina 
Fernelij. 2. Then to anoint 
with Unguentum Coſmeticum, 
or Unguentum ad Scabiem, or 
70 apply it to the Sore upon Lint, 
or fine Tow. 3. To apply over 
al Emplaſtrum ad Strumami, 
or Emplaſtrum Mercuriale 
ſpread upon Cloth or Leather ; 
heſe things as to the outward ap- 
plication will not fail to do good, 
being conſtantly uſed for ſome 
time. And inwardly you muſt 
purge with our Pilule Cathar- 
rice, or Family Pills, or you 
may give Arcanum Corallinum, 
from 2 to 4 grains, or th: Princes 
Pouder from 4-grains to 8 in 
fome - proper Purge, and during 
the whole Cure to avink conſtant- 
ly the following Dyet-drink. Take 
ehoice Sena, Mechoatan, thin ſli- 
cod and bruiſed, ana 6 voances ; 
Rhubarb thin ſliced 4 ounces ; 
Carthammus-ſecds an ounce and 
half ; Bark of th: Elm-tree,Roozs 
of ſharp pointed Dock, of Bur- 
aock, of each 8 onmces ; Elecam- 
pane-Root thin ſliced and bruiſed 
4 ounces ; Herbs, as Scarvuy graſs, 
Parſley, Smallage, of each 2 
handfuls, Guajacum and Saſſas 
fraſs »2ſped, of each 6 ounces ; 
Funiper-berries, Winter cherries, 
Jamaica-Pepper, all bruiſel, of 
each 4 ounces; Seeas of Aniſe, 
Carraways, Coriander, Cubcbs, 
of each 7 ounc:s; Orange ana 
Lemon-peels, of each 2 ounces ; 
Fig: ſlit, Raiſins of the Sun 
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ſtoned, Currans, of each a pound ; 
Antimony in fine Pouder, and 
tyed up in a Rag, a pound and 
half : pus all into a Bag, with 
a Stone in it, which put into four 
or five gallon of New-Ale, letting 
them work together ; then drink 
it as Dyct-drink, 

Another : Let a quart of 
New Milk juſt boil, and taking 
it off, put into it two ſpoon- 
fuls of Honey, which beimg 
diſfolved with ſtirring, ſer ir 
on the Fire, and let it boil 
about a Minute : ſo divide it 
into four parts,. and drink 


one part warm early in the. 


Morning, another about ten, 
another about four in the 
Afternoon , and the reſt ay 
Bed-time : Do this daily a 
Month or txo together, or 
leſs. On the Days you Purge, 
which muſt be once a Week, if 
you be a grown Man or V Vo- 
man, you may take three quar- 
ters of an ounce of Sal Mi. 
rabile diffolved 4n Pofſer-drink 


and keep your ſelf very warm, © 


z 


and be careful afrer it : Dreſs 
the Sores, if they run, with 
any drawing Cerecloath , or 
a Plaiſter of Burgundy Pitch. 
This Medicine, though not 
very promiſing, is yet very 
famous for the many Cures 
done with it by a very chari- 
table Lady. 

Take the Roots of Pilewort 
a handful . bruiſe and boil 
them in Hogs-Lard till they 
become criſp, after that preſs 
them hard our, and boil in 
the ſame Lard as many more 
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freſh ones, preſs them out 
again ; and do this the third 
nme, and then keep the Lard 
wherein they have been boil- 
ed, and with it anoiat the 
gtieved Parts twice or thrice 
a Day. .. 

Kings - Evil, Another : 
Takeiabout four ſpoonfuls of 
the Juice of Water-Parſnips, 
and drink it in Milk, or other 
Liquors Morning and Even- 
ings, in the Months of April, 
May or June, ' and waſh the 
Sore with it. 

Kingfiſher : This is a Wa- 
ter-Fowl, blue, green and 

urple, very. beautiful; it 
builds in the Winter by the 
Sea-ſhore, when generally for 
fourteen Days there is a Calm, 
which is the time of their 
hatching ; which makes ſome 
believe this Bird has an inſtin& 
of Nature to know when the 
Winds will be ſtill, and againſt 
that time prepares to build her 
Neſt, and breed. 

Kingfiſhers Flcſh is ex- 
ceeding good for Conſump- 
tive Bodies, wonderfuHy - re- 
ſtoring them, and inaking the 
Parties grow far, freſh, and 
lively. 

Take upon this Account of the 
Poteſtates two ounces, the Pou- 
acr of Vipers # dram ; mix them 
together for a Doſe, and give 
them to the conſumprtive 
Party. 

Take of the Fleſh dried to 


Pouder in an earthen Pot, ſet 
one ounce of it in a hot Oven, 


Sknll a ſcruple, and it is a cu» 
rious Remedy for thoſe that 
are troubled with the Epilepſie. 

Rite : This is a Bird of 
Prey, and very ravenous ; yet 
Nature has ordered it, that 
all Creatures ſhalt one way or 
other redound to the Good 
and Benefir of Mankind. Some 
People, as the poorer ſort in 
Germany, eat the Fleſh of 
this Bird as a great Dainty ; 
yet being -a groſs kind of 
Foud, it is not uſed by us for 
Food : However, Take the 
Pouder of that Fleſh a dram, v0» 
latile Salt of Amber twelue 
grains, Sal Armoniack four 
grains : theſe being mixed for a 
Doſe, are prevalent againſt the 
Gour. Again, Take of the Fleſh 
of a Kite in Pouder one dram, 
Salt of Man's Skull a ſcruple, 
Filings of Elk-hoofs, and native 
Cinnabar, of each ten grains : 
mix theſe for a Doſe, againſt the 
Epilepſie. 

Kites-Jſhes (of the whole 
Kite) giver in the ſame mans» 
ner, as before mention'd, are 
prevalent again& the ſame Diſ- 
eaſes, ſo alſo is the volatile 
Salr and Oil made by diſtil]a- 
tion, as Oi! and Salt of Man's 
Skull, which may be given * 
from twelve or ſixteen grains 
to a ſ{cruple, in any converys 
ent Liquor. 

Kites-Wiood : Anoint the 
Forehead and Temples with 
ir, and it eaſes Pains' in the 
Head, and prevents ſtrange 


| and frightful D:car's, caules 


Amber half a fſerupl:, Man”: | Sleep, and ſers a fair Com- 
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plexion on the Skin : Made | 
up: with Oil of St: John's-wort ; 
and Wormwood into an Un- 
ent,- it eaſes Pains in the 
oints, and is good to anoint ; 
the Head and Stomach with, | 
In caſe of the Falling-ſickneſs. : 

Kites-Dancg :; ak? of the | 
Dung of a Kite, '(the - younger the 
better,) an ounce and half, Cam- 
phire in fine Pouder two drams, 
common Soap as much as will 
ſuffice to make*'gm into a Cata- 
plaſm. This applied hor, im- 
mediately -eaſes the raging 
Pain the Gout, infomuch 
that ſeveral Perſons of Note, 
who: have been troubled with 
this affliting Diſtemper, have 
cauſed Kites to be taken, either 
the young @'es, or others, 
and kept them tame as chari- 
ly as their Hawks, for no 0- 
ther purpoſe than for their 
Dung. 

Kites - G:zeaſe: This is 
good to anoint old Sores.” and 
Swellings, alſo Pains and A- 
, *ches; it ſupples the Joints, 
and reſiſts the penetration of 
. ſudden, Heats. Tron' Inftru- 
_ ments rubbed with'ir, and af- 
terwards heated in the Fire, 
become very - hard, and. are 
rarely after ſubje& to ruſt or 
decay, as ſome 1ay. 

. . Kites-Liver is good againſt 

the* Gout and Epilepfie, and 
alſo Convulſions. Take of the 
Pouder three drams, oil - Fir 
mary and Lavender, of each five 
drops; and . makt them up into 


one. Doſe. 


the Pouder one dram, extraft of 
Satyrion owe dram and half ; 


| Powder of Vipers half a dram : 


mix them for a Doſe, and for 
ſome time being taken it helps 
Barrenneſs, and cauſes Fruit- 
fulneſs; 'ris| exceeding gopd 
in, Conſumptions. To con- 
'clade, of a Creature fo little . 
taken notice of by moſt; few 
have betrer or more Virtues 
to do- good in theſe kinds. 
Knap-weed, its Virtue and 
Uſe: ' This Herb or Weed 
grows in Fields and Meadows 
about the Borders and Hedges ; 
irs Virtue is to ſtay Bleeding - 
both at rhe Mouth ad - Noſe, 
'or any other outward parts, 
and thoſe Veins that are bro- 
ken, or- inward Wounds, as 
alſo the Fluxes of the Belly ; 
ic flays the diſtillations of 
thin and ſharp Humours. from 
-the Head upon the Stomach 
and Lungs; it 1s good. for 
thoſe that are bruiſed by any 
Falls, Blows, or otherwiſe; it 
is very profitable for thoſe 
that are burſten and troubled 
hem Ruptures by drinking 
the DecoCtion of the Root. and 
Herb jn White-wine, and ap- 
plying it outwardly to the 
grieved' Part; it 1s ſingular 
good 1n all running Sores,Can- 
cers, and Fiſtula's, drying up 
the moiſture, and healing them 
gently without ſharpneſs ; it 
is of ſpecial uſe for the fſore- 
neſs of the Throat, the Swel- 
ling of the Uvula and Jaws. 
Knapwel : This grows in 


Kites-Tefticles ; Toke of 


moſt Fields and » Meadows, 
| and 
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' and about their Borders and 
Hedges, and in many waſte: 
Grounds. As for the time it 
flowereth, it is in June and 
Fuly ; and the Seed 1s ſoon af- 
rer ripe. 

This Herb ſtayeth the Flux 
at the Mouth, Noſe, and o- 
ther outward Parts, alſo thoſe 
Veins that are inwardly bro- 
ken, or inward Wounds, as 
alſo the Flux of the Belly : 
It Rays the Diſtillation of thin 
and ſharp Humours from the 
Head upon the Lungs and Sto- 
mach : Ir is good for thoſe 
that are bruiſed by any Falls, 
Blows, or otherwiſe: Ir is 
very- profitable for thoſe that 
are Burſten, and have Rup- 
tares, by boiling the Herb 
and Root in Wine, and drink- 
.ing the liquid Decoftion 
ſweetned with Sugar, and ap- 
plying 
o boiled .as a Poultis to the 
grieved Part : Ir 1s fingular 
gond in all running Sores, - 
Cancers, and Fiſtula's, dry- 
ing away the Moiſture , and 
| healing them up gently : Ir 

does thelike ro running Sores 
or Scabs on the Head or other 
Parts : Iris of ſingular uſe for 
the ſoreneſs of the Throar, 
Swelling of the Uvula and 
Jaws, or to ſtay Bleeding, and 
heal up green Wounds.” 

Knees Dwelled : Take a 
handful of Goats-Dung, and 
mix it with Barley-Meal, boil 
them, in Vinegar and Water, 
till they become thick enough 


[ 


the Herb and Roots | 


then apply them to the Swel- 
ling, often renewing. This 
Plaiſter will quickly aſſwage 
the Pain, and in time remove 
the Swelling. Ir is alſo good 
for Swellings occaſion'd by 
Pains of the Gour, or the like, 
in any Part of the Body. 
Bathe the Place affeted firſt 
3 or 4 ſeveral times wery well 
with the'Powers of Amber, which 
done, then anoint it with Balſam 
de Chili, dreſſing it twice a day; 
and let the Patient -take every 


Night gang to Bed; 2 Pills of 


my Cathartick Laudanam, and 
continue the wſe 'of theſe things 
till the Knee is well : But to fa- 
cilitate the Cure, it will be good 
to let the Patient keep their Bed 


| all the time, to prevent the fal- 


| 


] 


to. ſpread as a Plaiſter, and ; as being drying and 
i | 'MN 4 


ling down of Humors into the 
part : and once a Week they may 
purge with Sal Mirabile, taking 
it from half an ounce to an ounce 
(according to Age and Strength) 
diſſolved in a draught or two of 
Broth, Water - Gruel or Poſſet= 
arink, 

Knot-(S:aſs : - The com- 
mon ſort of this Graſs ( for 
there are divers ſorts of Knot- 
Graſs) has a Root hard, woo- 
dy, and ſingle, and many 
Fibres: Ir's of an aſtriagenr 
Taſt, and has many: Stalks 
ſometimes ſtanding upright, 
burt ofcner | bending towards 


the Earth. The Seeds are pret- 
ty large , triangular, and of 
a dark Cheſnut-colour. 

Ir cloſes Wounds, and con- 
tributes towards their healing, 
| aſtrin- 
ea. - 
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Sent : -It ſtops inwardly Flux- 
©; and outwardly the Bleed- 
Ing of Wounds : The Juice of 
It allays Inflammations, eſpe- 
cially/of the Eyes. A noble 
Man that vomited Blood, and 
had uſed many other Me- 
dicines to no purpoſe, upon 
the uſing this, viz. the Juice, 
had his Flux of Blood ſtayed, 
which elſe perhaps had not 
ended but with his Life. 

This kind of Graſs ſprings 


up late-in the Spring , and 


abides till Winter, when all 
the Branches periſh: The 
Juice of it is excellent in ſtay- 


_—_—_ 


| ing Bleeding, being drank in 
ſteeled or-red Wine: It ſtays 
Bleeding at the Noſe, being 
applied to the Forehead and 
Temples, or ſquirted up the 
Noftrils. It's good alſo for 
the Bloody - Flux, ſtops the 
Courſes : Itis ſingular good to 
provoke Urine, and is helpful 
againſt the - Dyſury, Gravel, 
Biting of venomous Beaſts, 
Rheums, Worms, Heat, Cho« 


ler , Inflammations, Impoſt- 
humes, Gangreens, Fiſtula's, 
Ulcers, Cancers, and Wounds 
in the Ears, with many ſuch 
like Diſtempers. 
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| Fce, or Potnt : To 
Waſh and Starch theſe, 
' Put your Lace,or Point, 

on a Tent, and make a 
ſtrong Lather with Spaniſh- 
Soap, uſually called Caſtile- 
Soap, then with a ſmall ſoft 
Bruſh dipt therein, rub your 
Point or Lace well, but with 
a light: and gentle hand, for 
fear of frettting it; continue 
to walh it on both ſides for 
four Lathers; then rince it in 
Spring-water of Pump-water, 
which 1s all one; and afrer, 
paſs it over on the wrong {ide 
very lightly with white Starch 
made as thin almoſt as Water, 
and follow it with your Bruſh, 
then ſuffer it to dry, and with 


— 
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a round Bodkin, or Skewer, 
open the holes or parts that 
were cloſed in the waſhing, as 
alſo ſet in order the Gimp or 
Overlayings, if it be Point, not 
ſuffering it to ruckle ; then 
with a moderate hot Tron, 
ſmooth it gently on the wrong 
ſide, and ſet it out to Advan- 
rage. 

Lace of Silver, &c. Ta 
cleanſe this when it is tarniſh- 
ed, firſt rub it over with burne 
Whiting in Pouder once or 
twice ; then by duſting it clear 
from the Whiting, and having 
ready ſome Pouder of burnt 
Alom, run it over with that 
finely 
| rimes ; and if the Silver ppen 
ac 


ſifred two or three” 
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the Lace be gilded, ic will 
reſtore its Faded luſtre, and 
render it almoſt as freſh as at 
firſt; and ſo you may recover 


' the luſtre of any tarniſhed 


Plate, gilt or ungulr. 
Ladies-Mantle is an excel- 
lent Wound-Herb, being hot, 
dry, and aſtringent ; ir ſtops 
Bleeding and Courſes : Fhe 
Leaves, the Tops, and the 
Roots, are given in Potions 
for Wounds with ſucceſs; as 
alſo are the Pouders; the 
Plaiſters and Ointments of it 
applied, are very good on 
that account. Rags dipped in 
the DecoQtion of it, and appli- 
ed to a Woman's Breaſts when 
they are lax, makes them round 
and folid. It agglutinares in- 
ward Wounds and Ruptures : 
And the DecoGtion of it, 'or 
the Pouder of the dried Herb 
taken in the DecoGtion, or in 
the ' diſtilled Water, is excel- 
lent for curing Burſtenneſs in 
Children. 
Ladies-Dmocks,the Con- 
ſerve : Take this Herb (which 
1s alſo called Cuckow-flower) and 
Brooklime, of each two hand- 
fuls; 4hred them ſmall and 
bruiſe 'em, and then boil them 
in a quart of fair Water till 
the greateſt part of the Liquid 
is conſumed : then maſh them, 
and put to them an equal quan- 
rity of Sugar, and make them 
into a Conſerve : Take of :# ſic: 
ounces, White ant Yellom Saun- 
aers in Pouder, of each 3 drams ; 
Salt of Worm-wood 2 drams ; 
Eyrup of Lemons, a ſufficient 


quantity: mix and make an 
Eleftuary; and take to the 
quantity of a quarter of an 
ounce both Morning and 
Evening, and it is an excellent 
Remedy for the Scurvy, and 
for removing Scorbutick Hu« 
mours, Oc. 
Lamb + This Metamor- 
phefis may at firſt ſeem ſome- 
what ſtrange, though we can 
aſſure you it has been much in 
eſteem, wiz. to make Lamb-of 
a Pig, in this manner : Take 
a far Pig, ſcald him, and cur 
off the Head, lit hinf, and 
truſs him up like a Lamb; then 
being ſlit through t e middle, 
and flea'd, boil him a little 
while : then being draw'd 
with Parſley, as you do Lamb, 
roaſt it, and dridge ir, and 
ſerve it up with Pepper, But- 
rer and Sugar, and it will not 
be .eafily diſcern'd from 
Lamb. | 
Lamb-Paſty : Bone your 
Lamb, cut ir four ſquare, ſea- 
ſon it with Salt, bearen Pep- 
per, Cloves, Mace, Nutmeg, 
nd minc'd Thyme, lay mn 
| Beef ſuet and. your Lamb 
thereupon, making a high 
border about it ; then turnin 
over your Sheet,cloſe and bake 
your Paſty ; when it is enough 
liquor it with Claret, Sugar, 
Vinegar, and the Yolks of 
Eggs beaten up together, if 
you would have your Sauce 
only ſavoury, and not ſweet, 
let it be Gravy only, or the 
Baking of Bones in Claret- 


Wins. 
| Lamb- 
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Lamb-Ppe to Deaſon : 
Take a Quarter of Lamb, 
an ounce of beaten Cloyes, and 
Mace ; a quarter: of an ounce 


of Pepper, a quarter of an 


ounce of whole Mace, a little 


Salt; half a pound of Currans, 
and one pound of Butrer. : 
Lamb-ſtones F2y'd : Ha- 
ving parboil'd the Stones, put 
Butter into a Pan, mince the 
Stones ſmall, and. put them 
into it; then ſtrain them wirh 
ſome Cream, Pepper and Ci- 
namon made ſmal! ; | + in 
ſome Parmiſan or Holland- 
Cheeſe,or old Cheſhire-Cheeſe; 
and being ſtrained, put them 
into the Pan again and then 
being well fry'd, ſerve them 
up with Sugar, - and Roſe-wa- 
ter. And in'this manner, with- 
out any variation, , you - may 
dreſs Calves or Kids-ſtones. 
Lamb-ſtone-Yype : Take 
fix young Pidgeons, as many 
Chickens, truſs them and bake 
them with ſix Ox-Palates well 
boiled and blanched, and cut 
into little pieces; take fix 
Lamb - ſtones, and as many 
Sweetbreads of Veal cut in 
halves and parboil'd, rwenty 
Cocks-combs boiled and blan- 
ched, the Bottoms of four 
Artichoaks boiled, a quart of 
Stewing-Oyſters parboil'd, the 
' Marrow of four Bones ſeaſon'd 
with Nutmeg, Pepper, Mace, 
and Salt ; fill the Pye with, the 
Ingredients, and mingle ſome 
Piftaches among them ; grate 


in.the Yolks, of Eggs hard 


boiled, and covering all with | 


| 


a thin leaf of Butter, cloſe it 
up, and pur into it a little 
fair Water at the hole in the 


.Lid : being baked, drain ont 


the Butter, and Iiquor it with 
Gravy 'and Butter beaten up 
with Lemon-pulp; or you 
may bake it in a Diſh, cover'd 
with a Bisket-Lid. | 

. Lamb to Douce: Bane 
your Side of Lamb firſt, ſoak 
it well in Water and Salt, wipe 
it dry, ſeaſon it with Nutmeg, 
Ginger, and Sweet-Herbs ſhred 
ſmall, Coriander - ſeeds, Le- 
mon-pee], and Salt ; lay broad 
ſlices of Lard over the Seaſon- 
ing, then roul up into a Col- 


lar, and bind it up in a linen 


Cloth : boil it in Salt and Wa- 
ter. taking off the Scum, pur 
in ſliced Ginger, Nutmeg and 
Fennel, with _Parſley-roots ; 
and when it is almoſt boiled up 
put in a quart of White-wine ; 
and being boiled, take. it off, 
and put in flices of Lemon, - 
the Peel of two Lemons, and 
twelve Bay-leaves, and keep 
it cloſe in a convenient Veſlel 
for your uſe. - In this manner 
you may ſouce a Breaſt of 


Veal, Kid, Fawn, or Veniſon. 


Lamb like Ueniſon : To 
order this that few ſhall dif- 
coverit, Take Lamb, bone it, 
and dip it in the Blood of a 
Pig, or any other wholſom 
Blood ; parboil it in. ſmall 
Beer and Vinegar, © three parts 
of the firſt ro one of the latter : 
let it: ſtand all Night, then 

ut, in ſome Tirnlole , and 
ake it with Claret, Butrer, 
| Pepper, 
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Pepper, Claves, Mace, and 
ſome ſprigs of Roſemary, and 
it will afford you an excellent 
Diſh. Su 

Lameneſs in the Limbs : 
This is many times occafion'd 
by ſudden Colds, or Humours 
. ferling in particular Patts. To 
cure 'or remove it, Take of 
Oil of Spike and Earth-worms, 
of each an ounce ; mix them 
well together, and bathe the 
afflicted part as hot as may be 
well endured. 

If you would cure this effettu- 
ally, eſpecially if it ſeems to be 
a Rheumatiſm, you ought firſt to 
give the Paticnt of the Princes 
Pouder 4 gr. iij. ad vj. ina 
little Conlerve of Roſes, at Night 
going to Bed, and to repeat the 
ſame the next Night :' then let- 
ting two Nights be between to re- 
peat the ' ſame Doſes for two 
Nights more ; and again, letting 
two or three Nights be between, 
to repeat the ſame till eight Do- 
ſes are taken; Secondly, to 
purge the Body with our Pilulze 
Cathartice, which may be we- 
peated four ſeveral 
Thirdly, 16 bathe the Limbs 
Morning and Evening for' ten 
days, with the Powers of Am- 
ber, and afier that to apply the 
Balſam de Chili, /o long 711! the 
Patient feels the pain and weak- 
neſs tobe perfeftly gone: after this 
has been uſed fourteen or twenty 
Days, apply over the weak parts, 
Emplaſtrum Diapalma, which 
keep on as long as it will flick, 
renewing two or three times. 


Lampzeys, to Bake: Draw 


the Lid with the 


times : 


and ſplit your Lampreys, take 
out the Strings in the Back, 
flea them, and truſs them 
round ; then having parbouV'd 
| them, let them be ſeaſon'd 
wirh Pepper, Nutmeg and 
Salt : place a laying of Butter 
atthe bottom of the Pye, lay 
on the Lampreys with ſome 
ſliced Onions, a few whole 
Cloves ; apt covering it with 
Butter, cloſe it up: waſh over 
Yolks of 
Eggs, and Beer or Saffron- 
water; and when it is baked, 


fill up the Pye with clarify'd 


"Butter beat up with a little 


Red Wine. - 

The 1alians bake them in 
this manner; wiz. The Skin 
being taken off, ſeaſon. it with 
Nutmeg, Pepper, Salt, Cina- 
mon and Ginger ; fill the Pye 
either with whole Lampreys, 
or thoſe that are cut in conve- 
nient pieces, with the addition 
of Raiſins, Currans, Prunes 
dried, Cherries and Dates; 
and covering it over with 
Butter, cloſe rt up; and be- 


ing baked, liquor it with 
ſtrained Almonds, Grapes, Rai- 
ſins, Verjuice, Sugar, and 
Sweet - Herbs ſmall chop'd, 
and boiled all rogether : then 


ſerve it up with Juice of OQ- 
ranges, hite-wime , Cinna- 


mon, and the Blood of the 
Lampreys : Ice it, and ſerve ir 
up pretty hot; or you may 
keep it cold, bur -not very * 
long. 

Lamp:eys in Patty- 
pans, Baked: Roaſt your 


Lamprey 
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Lamprey very tender, baſt- 


ing it with Butter; and being | 


roaſted- or cold, put it into 
the Pans with Plain or Puff- 
Paſte; being firſt butter'd un- 


gderneath ; - then ſeaſon it with: 


Pepper, Nutmeg, Ginger and 
Salt, Nan . 4 ſhred, Bis- 
ket-bread grated, ſlices of Le- 
mon, Currans and Dates, and 
ſo cloſe them up ; gand being 
baked, liquor them with But- 
ter and White-wine, or Sack 
and Sugar. 

Lampz:ey to Boil : Waſh 
them, but take not out the 
Guts ; then cut them in pieces 
about -an Inch long, parting 
into a Pipkin twice as muc 
Water as will cover them, 
feafoning the Liquor with Pep- 
per and Salt, thickening it 
with 3 or 4 Onions, a little 
grated Bread, a little Ale-Yeſt ; 
then ſhred a handful of Par. 
fley,a little Winter-Savory and 
Thyme very - ſmall : Jet all 
bot] till half the Broth be con- 
famed ; then put in, half a 

nd of Sweet-Butter ; give 
gr walm or two, and ferve 
It up. 

Land-Fowt Woiled the 
French way : Take Green- 
Peaſe,andput them into boiling 
Mutton-broth, with ſome thin 
Aces of interlarded Bacon ; 
and being near botled, put in 
fome Parſley and bruiſed Ani- 
feed>; ſtrain ſome of the Peaſe, 
and thicken the Broth ; then 
add Pepper, grated Cheeſe, 
Peaſe or Flour, and ſome- 


zzmes Saffron or Mint, as your 


Dm 


| 


Reliſh beſt ſuirs, lay a few 
Sippets in the Diſh, and pour 
this Broth on the Fowls ; gar- 
niſh the Diſh with Flowers, 
ſliced Lemon, and Spices, and 
ſerve it up. And thus you 
may order Sea-Fowl with 
Green-Peaſe, or Lambs and 
Kids - Heads, only dridging 
them over. with the Yolks of 


| hard-boiled Eggs. 


Land-Fowl, to Carbo- 

nade : The Fowl being roaſt- 
ed, cut themup, and ſprinkle 
them with Salt; then 'ſcotch 
and broil them, and make a 
Sauce with Vinegar, Butter, 
and the Juice of Oranges, 
garniſh'd with flices of Q- 
range or Lemon. 
- Languiſhing of the Parts: 
Take half a pound of Lico- 
rice, bruiſe two ounces ; White 
Sugar-candy four ounces ; 
Jelly of Calves-feet two pound; 
Mace , Cinnamon and Nut- 
meg, of each a quarter of an 
ounce ; White-wine a quart : 
boil them up to the thickneſs 
of a Jelly, and ftrain them 
—_ a Jelly-bag, and eat 
of it both Morning and Even- 
ing, at leaſt five or ſix ſpooh- 
fuls at a time. 

Lapis Wedicamentalis : 
Take Hungarian Vitriol one pound, 
Salt of Nitre half a pownd ; 
Ceruſs, Alom , 'Bole-armenian, 
Sandiver, of each four ounces ; 
Sal Ammontack two ounces; beat 
them all very careſully, and mix 
them with White-wine-Vinegar ; 
then bake them in an earthen Pot, 
over # gentle fire, tilt they become ' 
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as hard as a Stone, and then pre- | 
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ſtrong Broth ſo much as will 
cover them, ſome boiled Houſ- 


. - rows, Feldefers, Martins, Rufts, 


ſerve it for uſe. 

' Larks = Woil : Truſs 
them, and cut off their Legs 
and Heads ; boil them (having 
put a little Parſley and Sage 
finely ſhred into their Bellies) 
in Mutton-Broth, or- in Wa- 
ter ſeaſon'd with a little- Salt, 


that has been boil'd, and often | 


ſcumm'd before . you put 'em 
in: then boil, up, when the 
Broth or Water is half con- 
ſumed, large Mace, Dates , 
Marrow, Currans, Pepper and 
Salt; and being- well ſtewed 
.together, lay them on fine 
carved Sippits; and thicken the 
Broth with Almonds beaten 
and ſtrained ; add a little Roſe- 
water and Sugar, and garniſh 
with Lemons ſliced, Barber- 
ries pickled, Sugar, and grated 
Bread ſtrewed about the Diſh ; 
and for Leer, ſtrain grated 
Bread and hard Eggs beaten 
in Verjuice and ſome of the 
Broth. 
boil and diſh up all manner 
of ſmall Birds well ſanced, as 
Quails, Rails, Thruſh, Black- 
Eirds, Snites Wheaters, Spar- 


Brews, Godwits, Knots, Dot- 
terels, Pewits, Strenits,Ollines, 
Gravelens, Red - Shanks, &c. 


But as for the latter ten, this- 


way is beſt approved by ſome 
Cooks; wiz. 

Let them be half roaſted,and 
ſtick. on one ſide a few Cloves 
as they roaſt ; ſave rhe Gravy, 
and put them into a Pipkin 


And thus you may | 


hold-bread ſtrained, alſo Mace, 
Cloves, wow 1 Ginger, fryed 
Onions, and Salt ; ſtew them 
well, and ſerve them up on 
fne carved Sippets : and ſome- 
times, for change, you may 

arniſh with Lemons and 
weet-Herbs ſhred pretty ſmall. 

Lark-Pye :, Take a dozen 
of Larks freſh and gocd, two 
Penny Manthets, one pound 
of Currans, a quarter of an 
ounce of Cinamon, one Nur- 
meg grated, a quarter of an 
ounce .of Mace finely beaten, 
a quarter of a pint of Roſe- 
water, three Eggs, and a little 
Salt ; work all theſe together 
till they are very well mixed, 
and make the Mixture into 
Balls as big as Walnuts ; put 
them into the Bellies of the 
Larks ;3- then having plac'd 
them in order, put a pound of 
Butter and a Lemon ſliced 0+ 
ver them, half a pint of pick- 
led Barberries,and half a pound 
of Citron, and Lemon can» 
died ; a quarter of a pound of 
Eringo-roots, and a quarter of 


| an ounce of whole Mace : and 


when it is baked, put in Butter 
on the top of it, and ſerve it 


up. | | 
Lark-Dpurs : The Juice 


| of the Flowers clear the Sight, 


with jt, and a little Claret and | 


and ſtrengthen it : it is fuc- 
ceſsfully uſed in Vulnerary 
Portions : the DecoQtion of the 
Flower jn Wine, -and drank 
with a dram of Saffron infu- 
ſed into it, removes Obſtiu- 
Qions, Lasks ; 
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Lasks : Take a dram of | 


Rhubarb,Bawm, Mint, Penny-. 
royal, of each a pugil or little 
handful : boil them in Claret, 
or Red Wine, and drink of 
the DecoQtion two ounces at 
a time in the Morning faſting. 
Thit is much better. Take Ca- 
terhu, Jeſuits-Bark, Crocus Mar- 
tis Aftringens, of each an ounce : 
make all into a fine Pouder. Doſe 
oe arim Moreing, and Evening 
in a Glaſs of Tent : but this is 
#0 be obſerved, that the Body be 
beforehand cleanſed by purging 
once or twice with Sal Mirabilis. 
"Or you may after purging with 
| the ' ſaid Salt, ſtop the Flux by 
giving our Volatile Laudanum, 
or our Specifick Laudanum, 
every Night going -t0 Bed, from 
2 grains to 4, or 6, this will not 
fail of the defored end, if it be 
continued for ſome, time, , 
Laudanum Specificum 
Noſtrum : Take Theban Opium 
an ounce and half : diſſolve it in 
Juice of Lemons 2 ounces mixed 
with Oil of Sulphur 1 dram : 
ftrain, inſpiſſate, and evaporate 
ro the thickneſs of an Extra#,to 
which add Oil of Nutmegs by ex- 
preſſion one ounce ; Bezoar 'Mine- 
ral, Camphire, Catechu, Cochinel, 
Winter Cinnamon, Feſuits-Bark, 
Saffron, Virginian Snake-root, of 
each a dram and half.; Anodyne 
Sulphur of the Vitrivl of Mars 


3 trams ; Chymical Oils of Am- 


ber, | Aniſeeds, Clowes, Fennel, 
| Juniper, Lavender, Lemons, Roſe- 

maryand Saſſafras, of each half 
| @ ſcruple, or 15 drops : mix and 
make a maſ; for Pills. 


It admirably comforts the Sto« 
mach and Bowels, and is found 
by experiente to be good againſt 
all Fluxes of the. Belly, as a 


Looſeneſs, . Blootly-flux , Lientery, 
Hepatick-flux, Vomiting," Bleeding 


at Noſe, overflowing of theTerms, 
Spitting and Piſſing of Blood,Ca+ 
tarrhs, and other defluxions of 
Humours: It ſtrengthens the Inter- 
wal Members; and is -of good uſe 
againſt the Dropſie, Gout, Scur- 
wy, Jawidice, Rheumatiſm, Fits 
of the Mother, Vapours, and 0= 
ther Diſeaſes of the Womb; ss 
alſo 411 kinds of Fevers, whether 


intermitting, continual, or mas- , 


lign. Its Virtues are ſo great, 
that we cannot ſufficiently ſet them 
forth : it provokes Sweat power- 
fully, and therefore is given 
the Plague, Meaſles, Small-Pox, 
and other Epidemick Diſeaſes ; as 
alſo in the moſt vehement Colick, 
and in all wiolent Pains in what 
part of the Body, and-of what 
kind ſoever : It prevails againſt 
Coughs, Phthiſicks, ' and Stone, 
whether. in th# Reins or Bladaey. 
It cheers the Spirits Natural, Vi- 
tal, and Animal, and fortifies 
them in all parts, giving Na- 
ture a ſweet kind of reſt and eaſe. 
It is alſo a ſecret in Curing 4a 
Gonorrea in Men, and the Whites 
in Women. Doſe from 2 or 7 
grains, to Gor 3 going to Sleep, 
Lauwdanum Catharticum 
Noſtrum : . Take Theban Opi» 
um (extratted with Tuice of Le- 
ons) one ounce 'and half, fine 


Alves (extraied with fair Wa- 


tir) 8 ounces; Refinous. Scammo« 
ny, Ginger, Licorice, all in fine 
Pouder, 
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Pouder, of each one ounce: mix, 
and. with Oil of Aniſeeds, Clever, 
Lemons, and Saſſafras, of each 
3 drams : mix and make a maſs. 
It univerſally eaſes all pains, 
looſens the Belly being bound, 
purges gently, and. ſtrengthens 
the whole. Body: It is a Medi- 
cine not enough to be valued, and 
almoſt infinitely beyond all thoſe 
in the Quacks fooliſh Diſpenſa- 
tory. * They are truly beholden to 
me for this rare Secret,” their 
Worſhips never being Maſters of 
any thing worth knowing before : 
and yet I have A great many 
other Secrets much exceeding this, 
in-ſtore, which it is not fit ſuch a 
ſort . of ſapleſs, worthleſs, and 

vateful Fellows ' ſhould ever 
FS. to the knowledge of : nor had 
they known this, had not the 


publick good extorted it from my. 


Pen. This Medicine corroborstes 
the more noble Bowels, corre&s 
and expels corrupt and evil Hu- 
mours, ſweetly purging the Body, 


which it does by a wery ſafe and' 


pleaſant operation : It eaſes Pains. 
in any part, induces Sleep and 
Reſt, ſtops Coughs and thin 
Catarrhs, and is good againſt 
Tertian and Quartan Agues,' be- 
ing given ſome Hours before the 
Fit. Poſe ' from 10 grains to a 
ſeruple, or more at Bed-time. 
Lawn Faded, to ReCover : 
Take the Decottion of Ver- 
vein a - quart, the Water that 
diſhls from the Vine when 
cut in the Spring-time, as the 
Sap is riſing, half a 'pint ; the 
Roots of Primroſes and Roſe- 


mary » flowers, a handful of | up in a Baſon, 


| 


- become fre 


each ſteeped a day in a quart 
of New Milk : mix all theſe 
rogether, and ſteep the Lawns 
in the liquid part, being well 
trained from the groſſer « 
Night : when they are next 
waſhed, they will thicken, and 
ſh. And by this 
rule, Muſlings, Lace, and Tit- 
fany are recovered, . 
Laration of Parts : You 
muſt ſpread Emplaſtrum Di- 
vinum upon ſoft Leather, and 
apply it to ſtrengthen the Pace 
weakened by the Sublaxation. 
Leach to Make: Take a 
uarter of a pound of the beſt 
Tas Almonds, blanch them 
and ſteep them in Water ten 
hours, or more ; then pound 
them in a Marble Mortar very 
ſmall, then pet them into a 
Pipkin or Skillet with a quart 
of Milk over the Fire, and ler 
them boil half an hour, bur 
continvally ſtir ir, for other- 
wiſe it may burn to: then 
ftraia out your Milk into ano- 
ther Skillet through a Hair- 
Strainer.; then put to it one 
ounce of1zing-glafs, that had 
before been ſteep'd an hour 
and half in Milk,and with all a 
good quantity of Cinnamon, 
with ſome large Mace and 
Nutmeg quartered; alſo a 
pound 'of fine white Sugar ; 
of Musk and Ambergriſe both 
together one grain; then fer 
it again on the Fire, and ſtir it 
continually till you rake it off: 
when it 1s enough, put to it 
ſome Roſe-water, and diſh it 


\ Lead- 


 afrer the be 
Roaſt or Boiled in thas way | 
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bruiſed and applied to old 
Sores ; allo to kill Worms 1n 
the Fleſh, by waſhing the Parts 
with the Juice of it. 

Legs Ulcerated : To cure 
this, Take a quart of Spring- 
water, four ounces of White- 


| Bread ; , add to it two ounces 


of Sheeps-ſuer cut very ſmall : 
and having boiled it a little, 
add an ounce of Roſin finely 

udered, and a quarter of an 
ounce of Flowers of SyuJphur, 
ſpread ther well mixed and 
tempered on Cloth or Leather, 
and lay it tor the Part grieved, 
and ir will give ſudden Eaſe, 
and in time work a Cure. * 

If the Ulcer is inveterate or 
old, tho' it. is of many Years 
ftanding, it will 'be infallibly 


cured, if you firſt woſh it with- 


Lemon-Juice two or three times ; 
then waſh it with the Water of 
the Griffin, waſhing it ſeveral 
rimes & day, and laying Linen 
Rags upon it, dips in the ſame, 
often wetting them with the Wa- 


ter, as they lie upon . the Ulcer | 


Or you may firſt areſs it with 
E ortho 4 — or Wurtzij, 
rill it is perfettly Cleanſed, and 
then heal it up, by daily waſb- 
ing it with the Water of the 
Griffin. Laſtly, zo kin «the 
Sore, flrew over the Ulcer this 
Pouder : Take Catechu,Olibanum 
mn fine Ponder, of each half an 
ounce; Rofin one ounce ; White 
Starch two ounces : mix them, 

Leg of Mutton, to dreſs 
manner, either 


Lead-wozt : This is good, | | 
| Meat with Beef-ſter or Bacon, 


Joram, 


they call Forc'd: Mince the 


Sweet - Herbs, Pepper, Sale, . 
Cloves, Garlick, raw Eggs, © 
Cheſnuts : then with all theſe 
together fill. the Skin of the 
Leg, out of which the Meat 
was taken in order to be min- 
ced : prick it up, and either 
boil or roaſt it, according to 
your Diſcretion : make Sauce 
with the remainder of the 
Meat, and other Ingredients 
that will not go into the Skin, 
and with Gravy ſerve it up : 
garniſh the Diſh with pickled 
Grapes or Barberries. 

Leg of Ueal, another way : 
Stuff the Veal with Beef-ſuer, 
Nutmeg and Salt ; ſo boil ir, 


and keep if ſcumming; pur in 


ſome Salt, Parſley, and Fe- 


—nel-roots, in a bundle botind 


up”: then being almoſt boiled, 
take vp ſome of the Broth in 
a Pipkin, put to it ſome Rai- 
ſins of the Sun, Mace, and 
Gravy ; ſtew them well, and 
let them be thickened; which 
is beſt done with grated Bread 
_ the _—_— hard boiled 
ggs ; and befgre/you diſh u 
your Broth, have Parſle ; Mas. 
Thyme, Sorre}, Mar- 
rigold-flowers., . 'and Spinage 
ſtript or pick'd; bruiſe them 
with the back of your Ladle, 
give it a warm, and diſh up 


"your Leg of Veal on carved 


Sippits, and run it over witty 

beaten Butter. © 
Leg bf Ueal Souc'd 2 
Bone it, and Lard it, but firſt 
ſeaſon the Lard with Pepper, 
ves 


a An 
_— 


' -It up. 
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Cloves and Mace ,and the Veal 
with the ſame and a lirtle Salt, 
and then ſtrew minced Sweet- 
Herbs over it ; roul it up like 
a Collar of Brawn : boil it or 
ſtew it in an Oven with Wa- 
ter, Salt, and White-wine: 
ſerve it in a Collar, whole or 
"x7 ; or M it with Butter, 
t 1quor being , put away, 
or bake it with Bitter in " 
Roul : Jelly it} and mix ſome 
of the Broth with Almond- 
Milk and _ Jellies in ſlices of 
two. Collars, and then ſerve 


.Lemoits : They are very 
Cooling; the Juice of them 1s 
taken with ſucceſs in. all hot 
Diſeaſes : © it likewiſe, if mix; 
ed with a little unſlack 
cureth "the Itch , ' cleanſeth 
eſtroyeth Worms 
in the outer-part of the Body, 
in the Noſe, or- parts 'of the 
Face or Breaſt, where they 
many times. appear with their 
black Heads, even with "the 
Skin like ſtuds of Guri-pow- 
der : the Juice of them on! 
takes away Pimples, and Red- 
neſs in the Face: and if made 
into'a Syrup. with fine Sugar, 
it kills Worms in the Belly : 


| It is given with ſucceſs in all 


Fevers: if you ow Pearl in 
this Juice a conſiderable 'time, 
they will diſſolve,” or become 
as ſoft as Wax. 
Lemon-Paſte ; Take Le- 
mons . that have plump .and' 


' well - coloured Rinds, put 


then into Water, and 'in the 


boiling, ſhift them ſix tithes, 


d Lime, | 


| 


till they are tender : the firſt 
Water being ſeaſon'd with a 
handful of Salt; then put 
them into a Wooden Veſſel, 
but be ſure not into any of 
Metal : beat them into a Pulp 
with a wooden Rouling-pin or 
Peſtle, and ftrain them with 
very hard wringing throug 

2 courſe' linen Cloth * then 
take ſomewhat more than what 
they weigh, in fine Sugar, arid 
boil up wh you haveſqueez'd 
out of your Lemons with it 
to almoſt _a Candy - height ; 
theti take it out, ſpread it pret= 
ty thin upon Plates, dry it in 
a gentle Oven or Stove, tnrri 


-ir, and.cur* it - out into what 


Formyou pleaſe. 

Lemons to Pickle : Firſt 
boil them in Water and Salt 
and then put tlie into a Veſ- 
ſl £04 up with White- 
wins. . | ' 

Lenten - Tanfie ; *"Taks 
Tarifie, Fetherfew, ' Parſley, - 
Vi.let- leaves; bruiſe them, 
and train our the Juice in- 
to gi ht or. ret s well 
beaten ; then ſtamp onds - 
with the Spawn of a Pike *ot 
Carp. and' ftrain them” with 
the Crumbs of fine Mancher, 
Sugar afhd Roſe « water, and 
fry it thin \in ſweet Butter, or 

tthe Juice of the Herbs on- 
iy trained with 'eiphr or ten __ 
Eggs ; fry them in Tweet But. 
ter, and' diſh" them” up with 
Sugar ;-or you may pur alictle 


' Tlout and Roſeawarerto them, 


Lep:ofle : Take crude An- 


| 


timony well choſen and pou 
F N ders 


7 
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der'd, about one, two, or three . 
ſcruples, Morning andEvening, 
according to your Age and 
Strength, in a ſpoonful of the 
Syrup of Clovegilliflowers, or 
Elder-berries : this, if need re- 
quire, may be continued four 
or 4five Months. 'So that if 
the firſt Doſe prove beneficial, 
in caſes not urgent, a ſcruple 
; or half a »dram may ſerve, 
nor need it be continued for 
ſo long a time. - 


Sulphur $ ounces; White Pragi- 
- pitate 5 ounces : mix them, and 
amint therewith twice a day. 
Buy becauſe this is greaſy, an# 
not ſo fit for # Ladies uſe, we 
commend the following Waſh 
which will not fail (by _—_ 
uſing of it) 'of doing the . Cure. 
Take Damacsk = Roſe « water # 
gallon ; Powers of Mercury 16 
ounces: mix them, and kiep the 
nixture for uſe. ee. 

Lettuce : They are cool- 


Inwardly the Patient may 
take a Solution of Hungarian 
Vitriol, or Vitriol of Mars, ' iz 
Wize, thus : Take good Vitriol 
in fine Pouder,a pound and half ; 
choiſe White-Poyt Wine 19 or 
20 gallons: mix and diſſolve : 
of this half a pint well ſweetned 
with white Sugar, may be drunk 
Morning and Night, if the Sto- 
mach of the Patient can'bear_it, 
otherwiſe, but once a day: this 
quantity is full enough of inward 
Medicines to do the Cure. 


ing-to the Stonmiach, qualifie 
Choler and "Heat, diſpoſe to 
Reſt, and encreaſe Milk : 
they yield good Nouriſhment. 
In. Phrenfies, Madneſs, and 
Burning Fevers, &c. let them 
' be applied to the Temples, and 
the Coronal Suture,and Wriſts; 
but it is better to dip double 
Rags in. Lettuce-water where- 
in Sal Prunellz has been dif 
ſolved, viz. half an ounce to 
half a.pint of the Water. 
Lettuce-Stalks, to Can- 


Lep:zoſſe- a ' Dpecifick : 
Take one;ounce of Pomatum, 
the Flowers of | Sulphur a 
dram', Sal Prunelle ;half an 
onnce ;_ mix them. very well 
into an-Ointment, and with it 
anoint the Part afflied. | 

For an. outward Application, | 
there is ſcarce any thing of Vul- 
gar uſe, | tgqual to the Water of 
” the- Grifin, . waſhing with it 7, 
4, Or 5 times a day : if after 20 
or 30, days iryal, it is found not 
to. be fbrong engugh, you may -a- 
' nojnt with-this Ointment. Take 
Sheeps:ſuet a pound ; Oil-Oliue 
# pound and half; Flowers of 


| dy : Boil them tender in Wa- 
ter ; and then having boiled 
up your Sugar toa Candy, pur 
them into it; let them boil 
therein, . then | take them 
out, and lay them adrying in 
a. warm place; and ſo put 
them up 1m Boxes as a Sweet- 
meat, 'which-much-cools and 
moiſtens the Mouth, Being 
eaten when going.t0 reſt, they 
cauſe gentle ſlumbers.; In this 
| manner you may Candy Fenel- 
ſtalks, ot 'any kind of Flower , 
that is not extraoidinary ten- 
der. | 
Lettuce 


Water ; This is 


an 


"5. Yb 


x 


Li Qrz9) 


2n SRcnrng. Cooling: Drink: 
it allays the Hear and Diſtur- 
bances of the Brain occaſion'd 
by hot Vapours, and diſpoles 
to Sleep: Eating the Herb 
boiled ot- raw, it qualifies the 
Heat of the Stomach, alſo the 
Effets vf Choler, and en- 
creaſes Milk in Women, yield- 
ing good Nouriſhment; yer 
it ought not to be eaten.” top 
exceſhvely : Being applied 
Poultiswife to the Coronal 
Suture and Temples, and alſo 
the Wriſts bound about with 
double Raggs dipp'd in Let- 
ttce-water, wherein Sal Pru- 
nelle has. been diſſolved wiz. 
Half an ounce of the Salr to 
4 pint of the Water, it proves 
exceeding helpful in Frenzies, 
Madneſs, burning Fevers, and 
ſuch-like Piftzempers, occaſi- 
oned by violent Heats, or Fer- 
meritations. 
Leveridge-Pudding : Boil 
4 Hog's-Liver very dry, and 
being cold, grate - it, taking 


as much grated Manchet as / it's greth orfi 
Liver, ſift them through a} Hunger and. Thirſt, 


| 


| 


, 


ware of. breaking them in 
boiling : or you may- do. it in 
a fine Cloath fowed up narrow 
and long. . 

Lice to&ill : Take Hogs- 
lard, Quickſilver, _ Sage , _ as 
much O _ 2s 1s .needful, 
and mix them together to 
Salve, and anoint the aiGed 

lace. 

Crab-Lice ; Takea. roafted 
Apple, and take the Skin and 
Core from it, and beat t na 
Mortar, with as much Quick- 
ſilver as will make it into. an 
Ointment, and therewith dreſs 
- Lice in ty: Take 
Pepper beaten » Mixin 
it with' warm Water z wal 
your Poultry.,thereia, , and it 
will kill all ſorts of Vermin, 

Licozice is in. Vi ab- 
ſterſive, cleanſing, allay- 
erh the bitterneſy of Humours, 
and therefore is. very. good 
for the heat. of rhe TE rg 
whilſt 


wad v6 


ing chewed .eſpeci 
oh It 


fine Sieve or Cullender ; ſeaſon | rainerh that Virtue many Days: 


them with beaten Cloves, Mace, | 


Cinamon and Nutmeg ; you 
may, if you pleaſe, 
a little Ginger, but no Pepper; 


-put then half a pound of Su- 


r, and a pound and half of 
urrans, half a pint of Roſe- 
water, and three pound of 
B3ef-ſaer, eight Yolks or Eggs, 
and. but four Whires ; _ 
an 


theſe in the ſmall Gurs 
Ox, or the great ones of a 


Hog clean waſhed, and be 


ut in | 


( 


| 


} 


The Juice of ir. held, when 
very thick, in the Mouth, and 
there ſuffer'd ro melr, hath 
the ſame Effet. It is 
for the Breaſt and Lungs: and 
is therefore ſucceſsfully given 
to thoſe that are ſhort-winded, 
and- breath wirh muck difficul- 
ty, or ſuch a$ are in Confiurh 
{> s Fm Pleufiſies. e 
uice. aſlwages prickings,  n6t 
ohly of the Artexies of; the 
Luags, b_ the Bladder allo, 
2 ; 


and 
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and does excellently relieve 
Thirſt, as being tempered 
with moiſture, and colder than 
our Nature. It is to be no- 
ted that the Root, in which 
conſiſt all thefe properties, 15 
much better being freſh taken 
out of the Ground, than when 
itdry; and is exceeding more 
pleaſant in the Taſt when uſed 
in Medicines. 

Ligntuim Molucenſe : This 
is brought from the Moluccs 
Iſlands in the Eaſt-Indres. This 
Wood is a great caufer of 
Skep. Taken inwardly or 
outwardly, it expels hot Poi- 
ſons, being raſped and boiled 
in White-wine. Ir likewiſe 
remedies the Biting of any 
venomous Creature. '- Ten 

rains of the Pouder of it be- 
ing taken in Roſe-water, cures 
Wounds made by poiſoned 
Arrows; yet halt a ſcruple 
of it isa Doſe for the ſtrong- 
eft Man. When it is uſed for 
Purging, the Party that takes 
it, ' muſt abſtain from much 
eating : It purges Humours 
in greens but more particu- 
larly, groſs, clammy, and me- 
lancholy Hamours, Iris good 
for quotidian Agnes, and con- 
tinual Fevers, for the 1iliack 
Paſſhon, VVind-Colick, Drop- 
fie, and Gravel; for Difficulry 
of making Urine, Pain of the 
Joints and Scirrhns, and the 
King's-Evil. It kilfs all ſorts 
of Worms, 'and reſtores loſt 
Appetite. Some uſe it againſt 


each two drams; 


— 


dians keep it ſo choice, that 
they will ſcarce let a Stranger 
ſee it, though the greateſt uſe 
they know of it is to catch 


Birds withal, by boiling 4r 


with Rice; and when the 
Birds have eaten of the Rice 
boiled with it, they fall down 
in a Sleep; and if they eat 
too much, they die. And if 
in taking it, it work too much, 
let the Party take a, little of 
the DecoQtion of Rice, and it 
will qualifie it. 

Lily of the Ualltes : The 
Flowers and Leaves of this 
are held exceeding good for 
the Apoplexy , . Falling-Sick- 
neſs, Pallie, Giddineſs, and 
other cold Diſeaſes of the 
Brain. Take of the Conſerve of 
theſe Likes, ſix ounces ; of the 
Pouder of Mate - Peony - half 
an ounce, Man's Skull prepa- 
red in Pounder three drams; 
the Seeds and Flowers of Male- 
Peony dried and poudered, of 
Red Coral 
prepared, Pearl and white 
Amber, of each a dram ; the 
Salt of Coral four ſcruples, the 
Syrup of the Flowers of Male- 
Peony, a ſufficient quantity to 


make into an EleQuary. Take 


of this two drams Morning 


and Evening, againſt any of 


the before-mention'd Diſtem- 
pers; bur eſpecially in Fits of 
the Apoplexy, &*c. 
Lily-Water : This is di- 
ſftilled from white Garden-Li- 


| lies in a cold Still as you do 


inveterate Head-aches, and the | Roſes and other Simples. It 


npiſes in the Head, The In-/| is giyen with ſucceſs to 


V'Vo- 


men 


re hl LT - - (1a 


— 


men that have hard Labours, | ed, and ſo- make it into , 
and to expel the Afﬀter-birth. | Plaiſter. 
The Root of theſe Lilies are | This comforts and ftrength- 
admirable in Cataplaſms to | ens the Limbs, and 1s an ex- 
aſſwage Pains and ripen Tu- | cellent Emollient for Aches, 
mours : The Oll extrafted | and to diſcuſs cold Tumours, 
from them, has not only the | or any cold Humours fſetled 
ſame, - but a more powerful | in the Joints, or affliting the 
Virtue. VVe find in ſeveral | Nerves and Sinews, and con- 
noted Authors, that they have | ſequently a very good Gout- 
mainly contributed ro the | Plaiſter. 
Cure of divers troubled with Limbs, a ftrengthening 
the Dropfie, viz. The Juice | Plaiſter : Take Red Lead pou- 
mixed with Barly-Flower, and | dered one pound, Ceruſfe pre. 
made into Bread , and eaten | pared half a pound, Soap ten 
with their uſual Diet, Thirty | ounces, common Olive-Oil a 
or Forty Days together. quart, Roſe-water nine ounces: 
Limbs to-Comfozt : Ap- | boil them according to Art, 
ply to the Part grieved a Plai- | till they become thigk enough 
ſter of Oxycrocium made in , to ſpread on a Phitſter. 
this manner : Take rwo ounces This is very highly com- 
and a halt of',Saffron, Ship- | mended for ſtrengthening the 
pitch, Colophony, and yellow | Ligaments, and the Matrix ; 
VVax, of each four ounces : | being ſpread upon a round 
Galbanum , Turpentine . and | piece of Leather, and applicd ; 
Ammoniacum. Myrrh, Oliba- | it alſo ſtrengthens the Backs 
num, and Maſftick, of ' each of Women near Travel; and 
one ounce and three drams : | eaſes the Pains that frequent- 
tothe melted V Viaxgadd the | ly afflit them on that ſcore. 
Pitch cleanſed from the Droſs | 7 is alſo a famous thing, aud 
and ſtrained, next to that the | a Specifick in the Gout, which it 
Colophony : Theſe being mel- caſes and cures to a miracle. 
ted, take them from- the Fire, Lime-Tree : The Leaves 
and let them cool a lirtle ; then | and Bark of this Tree repel, 
add\ the Ammoniacum and | dry and provoke Urine: A 
Galbanum- diſſolved apart in | Mucilage made of the Bark, 
Vinegar , ' and ſtrained, and | is good in Burns and Wounds. 
boiled to the conſumption of | The Leaves bruiſed and ſprink- 
the Vinegar, and mixed with | led with Water, diſcuſs Swel- 
the Turpentine ; then ſprinkle | lings in the Feer. The Flow- 
in the Olibanum, Myrrh, and | ers are eephalick, and of a 
Maftick, in very fine Pouder ; | very fragrant Sceat. The di- 
and in concluſion, the Saffron | tilled Water is much in e- 


finely poudered and well mix- Ines for thaApoplexy BURaR: 
A 1knels, 
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Sickneſs, and Giddineſs ; the 
Doſe being from an ounce to 
an ounce and a+ half. It is 
likewiſe a great Beautifes 
of 'the Face; and drank 
withWater of Camomile ut 
cures the Gripes. The Ber- 
ries dryed till reduced to 
Powder, are much commen- 
ded for the Bloody-ſlizx, and 
other Fluxes of the: Belly. 
Being mixed with Vinegar, 
and put up the Nofſtrils, the 
Bleeding ar the Noſe is ſtayed. 

Lime-Water, to Make , 
Take 2 pound of clean quick 
Lime, ſlack it in 2 gallon of 
warm Water, and let it ſtand 
eill all thas will ſubſide be fer- 
led to the bottom; and — 
tion being: made, the Water 
ſwim clear at top, at Which 
time it will often happen, that 
a kind of thin ard brittle ſub- 
ſtance, almoſt like Ice, will 
cover the. ſurface. of the Li- 
quor : As ſoon as 'the Water 
is thus impregnated, delay not 
to pour it off warily, and keep 
it well ſtopped. This 1s uſe- 
ful on divers occaſions, as to 
waſh Sores, ſupple Pains and 


Aches, cure the Tooth-ach, | 


the Mouth being wafhed with 
\1r and alittle Honey. | 

If ir be deſigned for Con- 
ſumptions, or Obſtruttions, 
it muſt be made thus: Take 
a gallon of Lime-water made 
as the former, infuſe in it cold 
Saffafras, Licorice, and A- 
niſeeds, of each an ounce : 
adding: thereto half a pound 


of Currans, or the hke quan- | 


| tity of Raiſins of the Sun 
ſtoned. The Doſe of this 
compound Lime-water,is from 
four or five ounces, and may 
be taken twice a Day. 

Limonade : To make this, 

ſcrxepe the Lemon - peel ' ag 
much as you think ﬀ into 
| Water and' Sugar, and hdd a 
| few drops of the Eſſence of 
| Sulphur, with ſome ſlices of 
Lemon, obſerving. always to 
put half a pound of Sugar to 
a. pint of Water, This 1s ve- 
:y ,wholſom for the Stomach, 
creates Appetite, and good 
| Digeſtion, and is a very plea- 
ſant cooling Liquor ; and in 
caſe of the Diſtemper , call'd 
Furor Uterinus, Tale the Fea- 
thers of a Partridge, burn 
them for a conſiderable time 
under the Party's Noſe, ſo 
that the Fume may aſcend the 
Noftrils, and drink a quarter 
of a pint of this Limonade af- 
ter it. ; 

The. true way of making Li 
monaae 5 8 Lime-Juice rhus, 
Take Spring-Water two quarts, 
; Lime-Juice a pint, or near upon, 
, double refined Sugar a pound, or 
pound and half, according as 
' you love it im ſweetneſs : mix 
and diſſolve the Sugar, and it 
is done. 

Liniments foz Yemoz- 
rhoids: Take of the Flowers 
of Sulphur two drams, Oil of 
Eggs half an ounce, Oil of 
Roſes one ounce, mingle them 
for the Liniment for applica- 
tion. Or, 

Take of the Oil of Linſeed, 


the 


| 


—— 
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the Pulp of an Onion well 
baked or roaſted 15 Embers, 
of each two ounces ;- white 
Wax half an ounce : of theſe 
make a Liniment. Or, . 
Take Hog-Lice, and maſh 
them, the Ointment of Pop- 
lar, of each an ounce; Ex- 
tra of Opium. half a dram : 
mix them, and make them up 
into a Liniment. All theſe 
are very proper to aflwage 
the Swelling and. Pains of rhe 
Tpokriata 23 4 and other vio- 
lent hot Swellings, occaſioned 
dy infeftious Humours, | 
The Piles or Hemorrhoids - are 


Pn 


cured with this Liniment, if bro- | 
ken. Take Mevcurius Dulats : ju | 
fine Pouder, ' or White, Pracipi-! 


tate an ounce; Flowers of Sul-' 
phur an oance and half; Saccha- 
rum Saturni 2 ounces; Oil of 
Bitter Almgnas 8 ounces ; Sheeps 
ſuet 4 ounces. Melt and mix, and 
anoint therewith twice a day, or 
oftner. If. they are not bro- 
ken, this i} one of the beſt things 
in the World, Take Oil of Ben 
half an ounce; Oil of Amber one 
oxnce, mix them, and-anvint 
therewith three or four times a 
& 27. . 

Liniment ro preventDcars 
of the Dmail-Pox ; Take 
Lichacge of Gold prepared, 
and well wafhed in Roſe-warter, 
of each one ounce; Oil of 
the four great Seeds cleanſed, 
bitter Almonds and Eggs, of 
each half an ounce ; Night- 
ſhade. and Plantane-Water, as 
much as is ſufficienc. 


cine for the ſame purpoſe. Tak? 
Oil of Ben, White Sperma Ceti, 
| Saccharum Saturni, of each 2 
orunces : mix and make an Oint- 
ment or Liniment, with which 
anoint; then lay over it Em 
plaſtrum - Diapalma ſpread upon 
Linen Cloth ; but this Emplaſter 
is not to be laid on till all the 
Scabs are fallen off. 

This Liniment 15 a great re- 
ſtorer of Beauty. 

 Liniment fo2z the Scia- 
tica: Take three new whelped Pups» 
pies, Earth-Worms one pound, 
Leaves of Roſemary, Laurel, La- 
wvender, Mother of Thyme, and 
St, John's - Wort, of each a 
handful; boil them in common 
« Qil and Red Wine, then ſlrain 
and preſs them ftrongly out, and 
to the Liquor add of yellow Wix 
and Guſoaeh , of each tex 
ounces. 

Or thus. Take Sheeps-fuet, Oil- 
Olive, of each a pound; Chymi- 
cal Qils of Amber, Aniſeeds, 
Carrawayi, Tuniper-berries, La- 
veler, and Lemons, of each an 
"ounce and half ; Oil of Turpen- 
time 7 ounces; Turpentine 8 
ounces ; Mix and make an Oint- 
ment, or Liniment. 

This Linimeat is - much 
raiſed and commended for 
its excellent Virtue in eaſing 
the Pains of. the Sciatica, and 
all- ſorts of Rheumatiſms and 
Gouts. 

Liniment foz Tetters : 
Take White Pracipitate, and 
green Vitriol, of each one ounce ; 
Perdigreaſe and Borax, of 6ach 


This is a more Excellent Med;- 


two drams; Juice of red Dock 
N 4 two 
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#0 ounces ;. Hogs -greaſe, and 
vew Butter, of each four ounces ; 
preſſed Oil of Henhane one ounce. 

- This Liniment is &xcellent 
to cure Tetters, Ring-worms, 
or any other Sores. 

To waſh with the Water of the 
Griffin, cures Ring-worms and 
Tetters infallibly ; ſo alſo this| 
mixtuve. Take fain Water 8 
ounces 3; Powers of Mercury one 
ounce, mix them; with which 
. you may waſh three or four times 
a day. This Ointment is very 
good likewiſe for the ſame pur- 
.poſet. Take White Precipitate, 
Cinnaber finely ground. of -each 
one ounce ; Flowers of | Sulphur 
3 ounce; OikhOlive 6. ounces, 
mix'd with Oil of Tartar per. de- 
liquium one ounce; Turpentine, 
3 ounces : mix them well tygether. 

Lintment to tay Uomi- 
ting ; Take of the Oil of Ben, 
Queen of Hungary's Water, of 
each half an ounce ; diftilled Oil 
of, Wormwood one dram, Telcf 
Maftick finely prudered "four 
drams, mix ih ani mate "a, 
Liniment. | 

This being. anointed hot on 
the Stomach , - immediately 
ſtays Vomiting, and eaſes the 
DefeQs of the Stomach, re- 
moving the Cauſes that' force 
violent Vomitings and Strain- 


inksto Make : Take the 
Filler of a Leg of Pork, and 
cut it Dice faſhion, ſeaſon the 
Meat with Mace, Cloves and 
Pepper finely beaten ; mince 
a handful of Sage, mix it with 
a handful of Salt, and put it 


to them ; hang the Gurs in 


| 


che. Air till the moiſture is a 
little raken out of them, then 
fill then, and hang them uv 
a drying again; and when you 
ſpend them, boil, fry,, or roaſt 
them as 'you pleaſe : They 
alſo make a good Diſh, ſtewed 
with divers kinds of Meat. 
Linen Scozcth'd: To 
recover this Accident, if it be 
not. gone, too far,. Take two 
ounces of Fulling-Earth; half 
a pint of White-wine-Vinegar, 
half an vunce of Caſtile-ſoap, 
half an ounce of Hens-dung, 
and with two Onions quarter- 
ed, boil them in a+ quart of 
fair Water, till it begins to be 


thick ; then let it cool, and 


beingin a kind of a Jelly by 
puering in- a little | White 

tarch, ſpread it on the Place 
ſo ſcorched; and if it be bur 
lghtly done, it will foon e- 
covet ir ſo, that in a waſh or 
ewo, no marks of the Fire 
will 'remain. 

'Linen-Stxined : Take two 
ounces of Caſtile-Soap, boil ir 
to a Jelly in a quart. of Milk, 
keeping it from any thick 
curdlings ; then if your Li- 
nen has been ſtained by Fruits, 


| or the like, - ſpread it on as 


OO —— ern er no 


| 


you do Fulling-earth, and ſuf- 
fer it to lie on all Night ; and 
that being taken off, wee the 
Place with the Juice of Le- 
mon ; and in a waſhing or two 
the Stains will diſappear, 
Lips Chap'd : ' Take Mur- 
ton-ſuet 6 ounces, White « Wax 
3 ounces: Qil of Ben, or of Sweet 
| Almanas 
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Almonds 9g ounces: mix and 
make an Ointment, and with it 
anoint the Lip; or for want 
of theſe, take Lithrage of Sil- 


ver, two drams beaten fine ;' 


and then with Wax, Honey, 
and Oil-Olive, make them in- 
to an 'Ointment. over a gentle 
Fire; and having rubbed your 
Lips over'with your Tongue 
ro ſupple them, put this Oint- 
ment on a-Linen-Rag, and lay 
it. on your = when you 
go to Bed, and in the Morn- 


'1ng you will ' find them redu- 


ced to a ſmoothneſs, or at leaſt 
in twice applying it. \; This 
may ſerve. for the Hands, Arms, 
Knees, or any other Parts. ap- 
pertaining to, the Body. - + 

Or thus. Take Sheepy » ſuet, 
White-Wax, of each 3 ounces ; 
Oil of Ben 4 ounces 5 Sacctharum 
Saturni , (pure White 'Sperma 
Ceti of cach 2 ounces : mix and 
make . an Ointment. It will not 
fail » to cure Chaps on the Lips, 
Noſe, Nipples of Womens Breaſts, 
Hand, Finger, or Fundament : 
It is alſo an excellent" thing a+ 
gainſt the. Piles, whether whole, 
or broken. 

Liquid:Xmber ; This is 
the Roſin that flows from a 
Tree that has Leaves like thoſe 
of Ivy: Ir is much uſed in 


Phyſick, it heats and ftreng- | ſe 


thens, reſolves, and 1s Ano- 
dyne; it comforts the Brain, 
the Head being anointed with 
it; ir cures all ſorts of Pains 
proceeding from cold. Cauſes. 
It provokes Appetite, ſtreng- 
thens the Stomach, and helps 


ConcoRion. Ir likewiſe gives 
Gloves a very fragrant Scenr. 


Tt reſolves Tumours, and o- 


ens Obſtrutions of the 

omb, afſwaging the Ti- 
mours of it. Ir is good to 
provoke the Courfes. Some 
cut the Wood of the Tyree 
From which it flows into ſmall 
pieces, and boil it, and rake 
off the Fat that ariſes from it, 
and ſell it for the trae Oi). 
Some Apothecaries\ ſell that 
for Liquid-Storax, when in- 
deed ir has Intle or nothing of 
che Virtue of - the Liquid- 
Amber, or Storar. 

Liquoz foz Bicers : Take 
the green Bark of Oak, bruiſe 
it well, and upon it pour good 
Lime-water, which before 
you are direfted to make, 
and let the Infuſion, continue 
till the Liquor has acquired a 
deep TinQute, * and with this 
wath any Ulcers, or old Sores, 
Bruifes, or Wounds, if need 
require it, twice. a Day. 

For any Old Ulcer, 'I commend 
the Liquor.or Water of the Grif- 
fin, asa moſt famous thing : I 
have cured Ulcers in the Legs 
and Feet, (the moſt depending 
parts of the whale Body) beyond 
all expeftation, even after 12, 


16, 20, yea, 30 Years bein 


they could meet with in all that 
time, had been 'tryed in wan: 
In theſe cajes, '7 commonly waſh 


' the Ulcer 2'or 7 times with 


Lime=-Juice, or fir want of it, 
with Juice of Lemons : then 


waſh it with the Water of the 
Griffin, 


ore, and after all other media | 
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Griffin, and lay Linen-Cloths 
$ or 10 times double dipt in the 
ſame, and as the Cloth ary, keep 
it moiſt with the Liquor all the 
day long : by following this 
courſe, I havein 4 few days re+ 
flored my Patient to Health, and 
have performed hundreds of Cures 
with this Medicine , ' after this» 
mANNner. Fa 

Liquoz of the G2iffin : 
Take Corroſiva ſublimate 4 onnces 
pouder it and. difſolue it in 2 


| mainly fortifies the Stomach, 
and helps Digeſtion. 

Liver Obſtruged : Take 
| Lavender-Cotton, when flow- 
er'd, a handful ; boil them in 
| a pint of White-wine, ſweeten 
it with white Sugar Candy, 
and drink a quarter of a pint 
of the DecoQtion [Morning 
and Evening, as hot. as may 
| be. - It. likewiſe removes Ob- 
 ftruQtions in the. Kidneys | and 
Ureters, 1s helpful in the Jaun- 


gallons of Boiling-water : then | dice,' and kills Worms. 


precipitate with' Oil of Tariar 
per deliquium 6 awnceq : or rather 
with Salt: of Tartar 4 ounces, 
diſſolved in a quart of fair Wa- 
fer; let the Orange Tawney 
precipitate ſettle; and ae- 
caut the clear Water, which is 
the Water of the Griffin. See. 
Pharm. Lond. lib. 3. cap. 7. 
ſe8. 31. 

Liver Cooled : . Take two 
Gallons of Whey new made, 
and boil therein Fennel- 
roots 2 pound and half, their 
Piths raken out ; bruiſe the 


The Leaves and Flowers are 


alſo good to lay amongCloaths, 
not only to give then a good 
Scent, but to preſerve -them 
: from ſuſtaining any Injury by 
' Moths and Worms. 

For Obſirutions of the Liver 
and Spleen, Cachexia and Green- 
fbnefe in Virgins, there is no- 
thing equal to our Palvis Cache- 
Qicus, which may be given a 
dram at a time Morning and 
Evening for 14, 16, or 20' days : 
It many times cures in a fore 


Roots, with Senna, Borrage, JP 
| fiffed with the Green-ſickneſs, 


Bugloſs, Violet - Leaves, En- 


| nights time, and ſometimes in 
p : TI have cured. Virgins af- 


dive, Sorrel, Agrimony, Scur- | for two or three Tears together, 


aſs, Watercrels . ' and 


| and given over as wncurable 


4 . s | 
Cinquefoil, of each a han{ful ; by ſeveral Phyſicians, by the 


Licorice ſix drams, Fennel- 
d an ounce ; Cloves, Mace, 
Conamo , and Juniper- 
ies, of each two drams : 
boil theſe in the Whey till | 
one half be conſumed ; . then 
 Nrain out the Liquid part in- 
eo an earthen Veſſel : being 
cool, bottle it up, and drin 


only uſe of this Medicine : for 
which Diſeaſe alone, it is worth 
its weight in Gold. * You may ſee 
how to make it in our Pharma- 
copeeia Chirurgica, 7» our Ars 
Chirurgica, lib. 1. cap. 68. 
ſeft. 4. where you will find mach 
ſatisfattion, 


+ Liverwozt : T his 15 an ex- 


it as you find occaſion. Ir 


cellent 
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cellent Herb for removing the 
ObſtruQtions of the Liver, and 
Stoppages in the Bladder and 
Ureters, by drinking the De- 
coltion of it, in Whitewine. 
Te is helpful likewiſe in the 
Jaundice : and by outward 
Bathings, it cures the Itch 
and norrheea; and the 
bruiſed Herb applied, ſtops the 
Blood 'in Wounds. 
Lobſter'Woil'd : Being 
boil'd, though but indifferent- 
ly, lay them on a Gridiron, or 
toaſt them againſt the Fire, 
keeping them baſted with Vi- 
negar and Butter, and if you 
hke it bet, with Butter alone ; 
and being leiſurely done, ſerve 
them up «with ſliced Lemon, 


| 


| 


| 


Nutmeg, and- Butter and Vi- | 


negar beat upthick. 
Lobſter Frp'd : Take out 


| 


the Meat of a boiPd Lobſter, | 
flice it long ways, and flower , 
it; fry it in ſweer Butter, that 


it may be criſp and whire, or ; 
_ ic jn Batter of Eggs, Flour, : 


alt, and Cream, roul it in 
this and fry 1t : . then make a 


Sauce with the Juice of Oran- | 


ges, Claret, and grated Nut- ' 


meg ; 


Diſh over with a Shalor or an 


Onion ; and having garniſh'd | 


it with ſlices of Oranges or 
Lemons, pour on the Sauce, 


and then ſerve it up to the 


Table: 


beat chem up. thick. 
with ſweet Butter, rub the. 


Lobſter Haſh'd : Take off 


the Shells when the Lobſters 
are newly boil'd, minge the 
Meat 'very ſmall, and put it | yow may Jelly Craw - wr 
ds IV. 0 ; and 


into an earthen Pot or Pipkin 
with as much Claret-wine as 
will near cover it;then add Salr, 
ſweet Butter, grated Nutmeg, 
ſliced Oranges, and a few Pi- 
ſtaches ; and when it 1s very 
well ſtewed, ſerve it up on 


 Sippits, beirig run over with - 


bearen Butter, and garniſh'd 
with ſliced Oranges, ſome cuts 
of Paſte, or Lozenges of Puff- 
paſte. 

Lobiters Jeilly'd: Take 
2 Tench, draw him at the 
Gills; then pur it into as muckr 
Water as will conveniently 
boil it ; ſeaſon it with Salr, 
Wine-vinegar, and five or fix 
Bay-leaves ; large Mace, three 
or four whole Cloves, and: a 
bundle of {weet Herbs: and 
the Fiſh being boiled, rake irc 
up, and rub off the Scales, 
then ſtrain the Liquor through 
a Jelly-bag, and put to it a 

iece of Iſing-glaſs waſh'd and 

ceep'd, for that purpoſe, in 
fair Water, and boil it _ 
cleanly, and run it throug 
the Jelly-tag : and rhen your 
Lobſters being taken out of 
the Shells, lay them in alarge 
clean Diſh in ſlices, and run 
this Jelly over them. You 
may, for variety's fake, make 
this Jelly of divers Colours, 
by putring to it Saunders, Tur: 
merick, Turnſole, or any 
ſuch like Colours. 

Garniſh the Diſh with Le- 
mon-peel cut in branches or 
long ſlices, Barberries, and ' 
fine coloured Flowers. Thus 
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and Prawns : but they muſt be | 


laid in rife Diſh whole, when 
the ſhells are taken off. 
Lobfſters Marinated : To 
do this, Take them our of the 
Shells when they are parboil'd, 
lard the Tails with a ſalt Eel 
being parted in halves the 
longeſt way ofthe Eel; fry 
them in clarify'd Butter, or 
 Olive-Oil; and when they are 
enough, put them into 2. Diſh 
or Pipkin,, and make a Sauce 
with Wine - vinegar, White- 


wine, three or four ſliced Nut- | 


megs, and as many blades of 
hrge Nace, ſome ſliced Gin- 
ger, and ten or twelve Cloves, 
with two drams of whole Pep- 
per, and ſome Salt : put into 
this Sauce Winter - ſavoury, 
Thyme , ' Roſemary, Sweer- 
Marjoram, Bay-leaves, Sage 
and Parſley ; then flice three. 
or four Lemons : diſh up the 
Lobſters, and pour theſe on 
finely ſhred ; and garniſhing 
it over with fome' of the Ol 
orButter they were fryed with, 
ferve them up pretty hor. 
Lobſter Pickled : Boil the 
Lobſter in Vinegar , White- 
wine and Salt, then take them 
up; and having Bay - leaves 
and Roſemary-tops. Savory, 
Tyme, large Mace, and whole 
Pepper,. boil them in ſome of 
the Liquor the Lobſter was 
boil'd in; in the middle of 
the boiling put im whole 
Cloves, on place the Lob- 
fters in a Barrel, and pur the 
Liquor to them,with rhe Herbs 
and Spice, and ſome Lemon- 


peel. In this manner you may 
keep them along time , and 
ſend them ſweet to any part of 
England ; which otherwiſe can- 


not be done: and when yon 
ferve them up, : do it with 
Spices, Peel; Herbs, and ſome 


of the Liquor. 

Lobſter-Pye : Take four 
boiled Lobſters, and a fat raw 
Conger, cut ſome of it into 
ſquare pieces as broad as may 
be; then take: the Meat of 
the Lobſters, and ſlice the 
Tails in two halves length- 
ways,as alſo the Claws,and ſea- 
fon both with Nutmeg, Pepper 
and Salr; then+ put Butter 
pretty thickly laid in the bot- 
tom of your Pye, and lay on 
the ſlices of Conger, and then 
a layer of Lobſter; thus lay 
three or four layings till the 
Pye be full; then ſcatter ſome 
whole Cloves, Butter and 
White-wine, or cnly clarify'd 
Butter. 

If you deſign to eat it hor, 
ſeaſon it lightly; and being 
baked, ſeaſon it with Butter, 
Whirewine, ſliced Lemon, 
Gooſeberries, green Grapes, 
or Barberries, and fo garniſh 
it with ſlices of Lemon, fome 
Red Beet-roots ſliced, or Red 
Cabbage-leaves finely cur into 
Flowers, &c. 

Lobſters, Crabs, or Cra- 
fith to Butter : Take out their 
Meat and mince it ſmall, and 
ſer it over a Chafindiſh of Coals 
with a little White-wine, a 
little ,Salt, and a Blade of 
Mace ; and when it is very 

hor, 
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hor, put in fome Butter and 
ſome Crumbs of White-bread, 
then warm the Shells againſt 
the Fire, and fill them _ 
with their Meat, and ſo ſerve 
them in : You may do 
Shrimps or Prawns thus, only 
you muſt not pur. them into 
their Shells again, bur garniſh 
your Diſh with them. 
Lobſter Roaſted: Take 
your Lobfters, and half boil 
them, then take the Meat our 
of the Shells, lard rhe Meat of 
the Claws, Tail and Legs, with 
a fat Salt Eel; then ſpit this 
Meat with ſome Salt Eel on 
a ſmall Spit with Sage or Bay- 
leaves between every piece, 
ſtick on the Fiſh ſome Cloves 
with ſome Sprigs ot Roſema- 
TY: let the Barrel of the Lob- 
ſter be roaſted whole, baſting 
them with ſweet Butter ; let 
-__ Sauce be made of Claret- 
ine, the Gravy of the Fiſh, 
Juice of. Orange, Anchovees, 
with ſome Butter and Nut- 
meg beaten up thick. 
Lobſter Stew'd : Take 
the Vinegar of Claret, Nut- 
meg, Salt and Butter, ſtew 
your Lobſter ſomewhat dry, 
diſh it in a convenient Diſh 
and running over with Bur- 
ter, garniſh it with ſliced Le- 
mon ; or you may cut it into 
the faſhion uf Dice, and warm 
it withWhite-wine and Butter, 
put it into a Pipkin with Cla- 
ret-wine, of Grape-verjuice, 
and grated Mancher, and ſo fill 
a Scollop-ſhel], or other cgn- 
veniont thing with it,and ſer. 


it. up garniſhed with Samphire. 

oches Stop't : The ſign 
of theſe, are a Swelling of the 
Belly, a heavy Pain in the 
lower Parts, the Loins and 
Groin,* Redneſs of Face, Dif- 
ficulty of Breathing, and the 
like. To remedy which, ap- 
ply the Hyſterical Plaiſter ro 
the Navel; then take this E- 
leQtuary, viz. Conſerve of Ro- 
manwood, and Rhne, of each one 
ounce; Myrrh two drams, Caſto- 
reum. ma Engliſh Saffron, ' Vo- 
latile Salt of Amber, Sol Ar- 
miniack, and Aſa Fetida, of 
each half a dram: make theſe 
with Syrup of Violets into an 
EleFuary, and take to the big- 
neſs of a Nutmeg every four 
hours, Them Take of Rhue- 
water four ounces, compound 
Briony-water two ounces, Sugar- 
candy as much as will ſweeten 
it for a Jultp, and let the Par- 
ty take her reſt after the ta- 
king what 1s preſcrib'd, ' and 
the EffeQ will, no doubt, an- 
ſwer her ExpeQation. 

If it is the* Courſes flopt, firſt 
purge the Body wery well with 
Elixir Propr{etatis, giving @ 
ſpoonful of it at a time in the 
Morning faſting, and in a good 
Glaſs of White- Port-Wine, or in 
Ale for ſuch as cannot afford 
Wine : Let it be given 10 day: 
before the time expefied : and 
every Night going to-Bed, give 
2 ſpoonfuls of the Syrup of Steel, 
or Black Tinfure thereof in a 
Glaſs of Wine or Ale, and con- 
tinue the uſe thereof till the ex- 
peed time i; come, aud till three 

$ or 
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or four days paſt the expetied | 
time: Theſe Medicines ſcarcely | 
ever fail of performing the Work | 

at the firſt Eſſay : but if the Ob- 
' ftrattion is invcterate and obdu- 
. Yate, or has been of long ſtand- 
ing, and that at this firſt at- 
tempt, it ſhould not be perform'd, 
you muſt give over the Medicines 
for a_ ſeaſon, till within twelve 
days of the expefted time again, 
and then repeat over all the before 
direFed Courſe again, and then ' 
you will rarely find it to fail. 
For this you muſt note, that Ob- 
frufions of this kind when they 
have been of many Months ſtangd- 
ing, are very difficult to remove, 
mach more when they have been 
two or three Years continuance 


in this caſe nothing but patience, 
and a conſtant continuance 


of the uſe of the means diretted, | 


will do. And what we have | 
here preſcribed to bring down the | 
Courſes being flopt, will certain- 
ly provoke the Loches, let the ſup- 


preſſion come from what cauſe | 
| Flowers that are wholſom, of 


foever, but in this laſt caſe of 


the Loches ſuppreſt, the leſs of | 


—— _—— 


( 
| 
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ſtuff'd with ſweer Herbs and 
Beef-ſuet. 

Looſeneſs : To ſtay ir, boil 
a convenient quantity of Cork 
in Spring-watet till the Liquor 
taſte ſtrong of it; then ſweeten 
it, and drink a pint at a time, 
and-in 'two or three times fo 
drinking he will find the ef- 
fects of it. Or, drink in the 
Morning faſting a moderate 
Draughr of your own Urine. 

Purge firſs with Sal Mirabile 


two or three times, if the Body 


of the Patient will bear it : if 
not, then only once or twice: 
this done, giye 2 or 3 grains 
or rhore, (if "the wiolence of the 
Diſeaſe requires it) of our Vola- 
tile or Specifick Laudanum, 
every Night going to Bed, which 
is td be continued, ſo long as the 
Diſeaſe requires, or till the Pa- 
tient is perfettly recovered, which 
will be in a few days. 
 Lozenges of Flolvers : 
Make a good Syrup of Sugar, 
then take the Blofloms or 


what ſort you pleaſe, ſhred 


the Elixir Proprietatis may be | 'em ſmall, and beat themin 


! 


gruven. | 


Loin of Ueal to Wake : | 


a wooden Mortar, and put in 
as many as upon boiling up 


f you put-it into the Oven | will colour the Syrup of the 


with . the Bones, joint chem 


proper Colour: of the Flower : 


very well, ſeaſon it with'Salr, | then boil it wich ftirring ill 
Nutmeg and Pepper, and pur | it may be taken clean from the 
ic into your Pys ; pur Butrer | botrom of thePan,and ſo thick 


ro it, and clote it up, being 
fare always to have a well- 
ſeaſon'd ſtrong Cruſt, liquor it 
with ſweer Burrer. In this 
manner you may, bake a Breaſt 
of Veal in cicher Pye or Pa- 
Nv, alſo a Rack or Shoulder | 


that it will ſcarce drop out 
ot the Spoon : then pour it 
on a wer Plate, and wettin 
r Knife or Spatula, ſpr 
abroad to the thinneſs of a 
Ttown-piece : then cut it like 
D:amonds, or in what faſhion 
you 
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you pleaſe, and as the Virtue 
of the Flower is, and the Vir- 
taes of divers Flowers trea- 
ted of in this Book, fo will 
the Lozenges be available. 
Lumber-Oye : Take gra- 
ted Bread, Cloves 'and Mace 
finely beaten, Beef-ſuet cut 
ſmall into ſquare pieces, then 
Veal or Capon minced” ſmall, 
with Suet and Sweer Herbs, 
Salt, Sugar,and the hard-boiled- 
Yolks of ſix Eggs, 'and abour 
half a pint of Cream ; work 
them up in the Cauls of Veal 
like Sauſages, then put them 
into a Diſh, and bake them to 
a half, and ſo your Pye being 
ready, and dried in an Oven, 
put them into it, and ſome 
Butter, Verjuice, Sugar, Dates, 
large Mace, and Grapes, or 
Barberries and Marrow, ; and 
when it is baked, ſcrape over 
ſome Sugar, and ſerve it up. 
Lumber-Pye, to Seaſon : 
Take any cold Meat (Beef or 
Pork excepted,) ſhred a pound 
of Beef-ſuet to every pound of 
Meat ; then put to them two 
Nutmegs grated, half an ounce 
of Cloves and Mace finely 
beaten, a quarter of an ounce 
of beaten Ginger, and the u- 
fual ſweet Herbs ſhred. very 
ſmall ; chen work them up ro- 
gether (the Meat being like- 
wiſe minced ſmall.) with a 
little Salr, and fix Eggs, into 
Balls as big as Pullets-Eggs,and 
pur into the Pye one. pound of 
Currans, one pound of Raifins, 
and a quarter of a pound of 


Dates ſliced, and cloſe 'vp _ 


| 


with a pound of Butter conve- 
niently diſpers'd among the 
Ingredients. And if you will 
have it finer, make this Caudle 
and .put intoit; A quarter of 
a pound of Sugar, a quarter of 
a pint of Canary, half a quar- 


tern of Verjuice, the Yolks of 


three Eggs, and about a quar- 
ter of a pound of Butter ; boil 
them up to a thickneſs with a 
a litt'e Mace, and'pur it hot in» 
to the Pye, whent is about to 
be ſerved up ro the Table. 
Lump or Ling-Pye: Take 
and ws them, and ſplit ir in 
two, then ſeaſon it with Nut- 
meg, Pepper and Salr, and lay 
it into a Coffin, and on it lay 
ſome Bay-leaves, large Mace, 
an Onion ſliced, Gooſeberries, 
Grapes, Barberries and Butter : 
cloſe it up,and when it is baked, 
liquor it with drawn Butter : 
you may bake it thus in a Diſh 
or Paſty-Pan. | 
Lunacp : This is a Diſtem- 
per firſt ſeated in the Blood, 
and then affliting the Brain. 
When the Symproms of it firſt 
begin to. appear, by extraor- 
dinary Fluſhing and Hear, and 
theParty talks wildly, Let Blood 
but not too much, fourteen 
ounces is ſufficient. Then 
rake a quarter of an ounce of 
Rhubarb thin ſliced, Angelica- 
roots af ounce,a ſprig or two of 
Savine ; boil theſe ina tof 
Spring-water till it be confum'd 
to a pint, and let it be drank 
tuke-warm at two Draughes, 
an hours time between each 
Dravght, ſweetned with Su- 


gar, 
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gar, and the Party put into 
Bed, and a warm Caudle, or 
elſe ſome oy Broth 
provided and ſup'd up about 
an hour afrerwatd : by a gentle 
breathing Sweat the affliting 
Humour will be diſpers'd, and 
by degrees evaporate. 

Firſt give a Vomit? once or twice, 
or thrice if you ſo pleaſe of 3, 4, 5, 
or 6 grains of Tartar Pineti- 
cum, giving the Vomit every 
other, or every third day * this 
done, purge three or four times 
with the Infuſion of Sena; and 
if you perceive that the Lunacy 
goes not off, ' you muſt then purge 
once a Week wjth the Pilule Lu- 
nares, the' Priparation of which 
you may ſee in our Pharmaco- 
pcera Bateana, lib, 1. Cap. 10, 
ſeQ. 53. As alſo in our Pharma. 
- copaia Chirurgica, i our Ars 
Chirurgica lib. 1. cap. 64. ſe&. 
21. under the Title of Vitriolum 
Lune : but in the Intervals of 
taking the Pilulz Lunares, you 
ought to give every Night going 
to Bed,” n ſmail Pill either of our 


Laudanum Specificum, or Dy. 


Gardners Laudanum Samech, 
which are Medicines never enough 
30 be commended, 

Lungs Stopt : Take the 
Leaves and Seeds of Marſh- 
mallows, and boil them in 
Milk or Wine with Aniſeeds 
and bruiſed Licorice, and Jer 
the Party drink half a pint pret- 
ty warm in the Morning faſt- 
ng. | 

If the Stoppage is great, you 
muſt be ſpeedy in what you give, 
becauſe of the danger, the only 


thing is Spirit of Harts-horn oy 
Sal Armoniack, which may be gi- 
ven from & dram to two drams, 
in a Glaſs of Milk-water, or ſome 
other fit Vehicle ; this deſtroys the 
acid, diſſolves the congulated 
Fuices in the Lungs, and being 
taken for ſome few times, quick- 


ly reſtores the Circulation of the + 


Blood. ® 

Lungs JInflamed : Take 
Red Poppy-flowers a quarter 
of a peck, infuſe them in 
Spring-water very hot, but not 
boiling-hot, and ler them ſtand 
ewenty four hours, then wring 
them out : infuſe the like quan- 
tity of freſh Flowers, and ha- 
ving well preſs'd . them after a 
convenient ſtanding, boil” up 
the Liquor in a Bath, till with 
its equal weight of -Sugar it is 
made into a Syrup. . ' 

Halfan ounce at a time is a 
ſufhcient Doſe, and being ex- 
ceeding Cooling, it not only 
helps the Inflammation of the 
Lungs, but alſo Pleuriſies; 
and is good in moſt Heats, or 
hot Diſeaſes, eaſing Pains in 
the Head, and cauſing reſt. 

The only thing you can give in 
this caſe, is our Spiritus Ape» 
riens, or Spiritus Anticolicus, 
which being daily and conſtantly 
given in ordinary Drink, ſo many 
drops as to make it | pleaſantly 
acid or. ſharp, will not only cool 


the inflamed part, but effettually - 


open the Obſtruftion of the Lungs, 
ferengthen the Stomach, and 


caicſes a good Appetite, 
Lungs Riſing : There 1s 
nothing better than the Water 
| a 


BON 


ea 5, 
of Enula - campana - roots , 
ſtamp the green Roots in a 


ll meth. it. 


X20. - 
Syrup of Penny-royal , or 
dey, mon 0a. he 


ſtone Mortar, and mix with 
them half as much green Li- 
corice ; then diſtil it 1n a glaſs 
Still : Take of this Water half 
a ſpoonful at a time, when- 


' ſoeyer the Riſing doth trou- 


ble you : mix it with as much 
Old Malaga, if you cannot 
take it alone. 

Take Milk-water, or Spring- 
water, 3 ounces ; Spirit of Sal- 
Armoniack 40 drops © mix them 
for a Doſe. It is very power» 
fal for the purpoſe intended. 

This is alſo very good : 

Take White- Port-Wine 4 onn- 
ces, Spirit of Harts- horn a dram 
and half,” or 40 drops: mix 
for 8 Doſe, and give it. 

Lungs ſtopt withFlegm: 
TakeEnula-campana-rootwell 
dried, Licorice and Aniſeeds, 
of each an ounce ; Flour of 
Sulphur ' half an ounce, Su- 
gar-candy fix ounces ; make 
all into 'a fine Powder, and 
take thereof half a ſpoonful 
three times a day. 

| Twke White-Port-Wine 4 or 
G ounces, Syrup of Elecampane- 
roots, an ounce and half, Tin- 
Hure of Juice of Licorice half 
an ounce, Spirit of Sulphur 
enough to make it ahofnh 


ſharp. 
This alfo is Excellent : 
Take Syrups of Elecampane, 
of green Ginger, and of Li- 


mens, of each equal parts ; mix | pee 
them well. Doſe 2 Peenf wls of- 


tex-in the daytime. 


Lungs Stuff'd ; Take the | 


i. 


| 


ſtamp in it Roſe-leaves a 
Mugwort, and. make them 
with the Syrup and Sugar in- 
to a Conſerve ; of which take' 
a quarter of an ounce Morn- 
ing and Evening. | 
Lung-wozt, its Virtues 2# 
This js Aſtringent and Dry- 
ing, ſtops Bleeding, and cures 
freſh Wounds ; ſtays the Flux 
of the Belly and the Courſes ;; 
the diſtilled Water, Powder 
and Syrup, are uſed with ſuc. 
ceſs for the Diſeaſes: of the 
Lungs, as Short-breathings, 
Coughs, Conſumprions, &c. 
Thar fort of it which grows 
on the boy's . —_— for 
ing the Jaundice,b in 
os fo of it, and boiling & 
in a cloſe ſtoptVeſſel, in a pinr, 
or ſomewhat more, of Smal}- 
beer, till half be conſumed ; 
and of this take three or four 
ounces, as hot as may be, both 
Morning and Evening. 
Luptns to Boil : Take 
French Lupins and French 
Beans,and take away the Topsy 
of the Cods and the Strings, 
and then having a Pan or Skil. 


| let of fair Water boiling on 


the Fire, put them in with 
ſome Salt, boil them up quick ; 
and being boiled, ſerve them 
up with beatgn Butter and a 
little —_— Garniſh the 
Diſh with Barberries Lemon- 
1 and Endive, and fo ſerve 
chem up, having made a Di- 
viſion or Separation of the 
two ſorts. 
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, Fcaroons to Wake: | 
Blanch a convenient 
quantity of Sweet- 


Almonds,by putting 
them into hot Water, beat *em 
to a maſh in a Mortar, and 


ſtrew on them berween bear-, 


Ings a little fine Sugar fifred ; 
and when they are well mix'd, 
add the Whites of Eggs and 
Roſe-water ; and when they 

$ 


are of a ſufficient thickneſs, , 


draw over your Wafers a Fea« 
ther dipt in melted Batter, 
and. take the Batter up in 
ſpoonfuls and Jay it on - hg 
and bake them mn a geatke O- 
- ven, iced over with Sugar di{- 
ſolv'd in Roſe-water. 
Madneſs or Frenſte : 
Take the Gall of a Hare, boil 
it in a quarter of a pint .of 
White-wine: this being drank, 
cauſes the Party to fleep, and 
eaſes the Labour and Diſtur- 
bance of his. Brain, until Vi- 
negar be given, him. Firft 
Pomit with Antimonial Emeticks, 
as with Vinum Antimoniale, Vi- 
num BenediBum, or Tartar emeti- 
eum, which repeat for 2 or 7 ſe- 
wveral times, with due 7 > ay ; 
then purge with an Infuſion 0 
Sena in White-w'ns ; «'vggv"4 


fron of an ounce will make 4 Dos |, 


ſes : And if the patient wants 
reft, you muſt give every Night 


at Bea-tzme 2 or 3 grains, or | 


; hair, and Jabe 


MA 


more of our Volatile 1or Specifick 
ens —_ 4 
aiden-Yair, a up: 
Take two good handful: of Fe 
ſhred theſe ſmall,and boil them 
in two. quarts of fair Water 
till a third part be conſumed ; 
rchen ſtrain 1t, and boil up the 
DecoQtion with Sugar to a con» 
vement thickneſs, and take halr 
an ounce at a f1me IN any con« 
venient Liquor. This removes 
the tartarous and viſcous Mu« 
cilage out of the Lungs, and 
is good for thoſe that have 
Coughs, Shortneſs of Breath, 
and Pains in their Sides,-or in 
he Bladder. or Kidneys, © The 
owdes , of this Herb. being 
taken four days together, pro« 
vokes Urine, expells the Stone 
and Gravel, and is of great uſe 


' for Children in Ruptures : Or 


for any'of theſe, the ſpeedijer 
to facilitate the Remedy, ,you 
may take the y big. of Matien- 

s, of each three 
ounces ; Linſeed-oil, newly 
drawn,. two ounces ; fine Su- 


' gar two draims : mingle them, 


and make a Lohoch, and take 
about. a -quarter of an- ounce 
every other Hour, 

 Waladies of the Dkin : 
Taks Oil of Roſes half a 


'pint, beat two ounces of Lj-- 


tharge of Gold to .daſt or 
powder with Vinegar, | bn 
Uttie 
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; little of the Oil, as you bryiſe 


it in a Mortar with an iron Pe- 
fe, till the Litharge and Qil 
has ſo overcome the Vinegar, 
that it appears not, and it be+ 
comes a kind of a whitiſh 
Ointment ; then pur it up for 
your uſe, keeping it'cloſe co- 
vered. | 

Or the Patient may waſh with 
Lac-Virginis, or with Saccharum 
Saturni, diſſoly'd m Juice of Li» 
mons, and mixt with a trebblg 


quantity of Roſe-wate”. Aﬀter | 


which, every Night going to Bed, 
they may anoint with this Lini- 
ment : Take Oil-Olive 6 ounces, 
Sheeps-fuet three ounces ; melt 
them in the heat of a Bath, 
then add Sacicharum-Saturni an 
ouiice and half, diſſobved in Juice 
of Limons ; Roch- Alum half an 
ounce, diſſolved in fair water : 
put all together, and mix them 


well by beating. 


This takes away Spots, Pim- 
ples, Sun-burn, Morphew, and 
Yellewneſs of Complexion ; 
cures Itch, Scabs, Botches, 
Breakings-oyt, Tetters, Ring- 
worms ; kills Wortns in the 
Skin, makes it ſmooth, and 
forces out the watry Humours, 
tending to Dropſies, by aneinr- 
ing with it. 

The Lac-Virginale, by oftc 
waſbing with it, tures Worms in 
the Skin, and is good to dry up 
Running-ſores, Ti:tters; Ring- 
worms, Scabs, and other Break- 
ings-out. If they have beet of 
long ſtanding, , arid are rebellious, 


hou may anoint with this Ount- 


ttt : Taks ©H-D!45 3 tittites; 


| this 1 les, 


Sheeps-ſuet 2 ounces ; mix them” 
then add white Precip#ate one 
ounce, Ozl of Tartar per Deli. 
qaium half an ounce : mix al 


+ well together, and at laſt add 


Flowers of Sulphur 6 drams. 
This Ointment upon Tryal, you 
will find to be a wery excellent 
thing. | > 
MWanus Ch:tſti to Wake : 
Take half a Pound of Refin'd 
Sugar, with ſome Roſe-water, 
boil, them together till they _ 
come to a Sugar again, then 
ſtir it about till it be ſome-- 
what cold ; ſo done, rake 
your Leaf-gold and mingle 
with it, then-caſt it according 
to Art, that is in round gob- 
lets, ſo keep them. DEE 
Warchpane to. Gild . and 
Garniſh : 'Blanch Almonds in 
hot Water, beat them well in 
a Mortar ; ,put to them Sugar 
finely ſifred, beat them and 
mingle them till tkey become 
a Paſte; add a little Roſe- 
water, then cover it with a 
Sheet of Paper, make Impreſ> 
ſions round it with a Spur- 
iron, or Marking-iron, uſed 
in Paſtry ; Ice it over with 
Sugar, Roſe-water and the 
White of an Egg beat up to- 


gether : and being drawn, gar- . . 


niſh it with Comfhits, cut Leaf- 
Gold or Silver in divers ſhapes, 
and ſtick it on with © Gum- 
water ; then firew grated Bis- 
ket and Carraways on it. If it 
happens to be Oily in beating, 
to retnedy this, put in as much 

ole-water as will make it as 


Warchyank 
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MWarchpane like Hung- | 
Beef : Work ſome of the 
Paſte with Red Saunders, 
yu it into a flatneſs ; and 
the other being White, Jay * 
them one on another ; and 
when it is dried and cut fine, 
3t will, at firſt ſight, appear 
like Interlarded Beef. 
Warrigold-Water, its Vir- 
taes : This is an excellent 
Water for Inflamed Eyes.: be- 
ing dropt in them, it takes a- 
way the Inflammation and 
Redneſs; or a Rag dipped in 
It, may be applied to t e Eyes 
with the ſame Succeſs. The 
Flowers are very Cordial and 
Ke Ip, they provoke Sweat 
and the Courſes : There is 
therefore an excellent Con- 
ſerve made of them, after this 
manner : Take of Marrigolg- 
flowers two ounces, Confetion of 
Kermes and Hyacinth two drams 
of each, the Pouder of Pearl an 
ounce, and as much Syrup of Ci» 
fron as will make them into a 
Conſerve, by mixing and bruiſing 
them well together with a ſuffe- 
cient quantity of fine Sugar. 
Take of it about a quarter of 
an ounce Morning and Even- 
ing. It is a great Cordial for 
Refreſhing the Spirits, and a 
Preſeryative againſt the Plague 
and Peſtilential Fevers. 
Or you may make the Conſerye 
thus: Take Marrigola-Flowers 
Freſh gathered fix ounces, Syrup 
of Limons two ounces ; beat 
them well together to @ maſh or 
pulp : being well beaten, add 
Syrup of -Limons, enough to make 


—__———— 


it «p into a fit body for keep-= 
ine. _- 
trigold-flower-Uater 2 
Take the Flowers of Marri- 
Ids a quarter of a peck, and 
iſtil them in a cold Still ; 
then take a fine Linnen Cloth, 
and wet it in the diſtilled Wa- 
ter : this applied to the Fore- 
head, helps Pains of the Head : 
The Eyes waſhed with it, re- 
moves Inflammations ; and 
drank in hot Diſeaſes, 1s very 
available and beneficial to the 
Party grieved. ALY 

Marjoram Conſerv'd : 

Take the Tops and tendereſt 

art of Sweet Marjoram, two 
frandfuls or more, as you re- 
vire a greater or leſſer quan- 
tity of Conſerve ; bruiſe it 
very well in a wooden Bowl 
or Mortar ; add twice the 
weight in Sugar, boil it up 
with Marjoram-water till the 
Sugar comes to the thickneſs 
of a Syrup; then put in-the 
beaten Marjoram, and it will 
be a rare Conſerve. 

Marks, to Prevent : In 
caſe of the Small-pox, Meaſles, 
or ſuch violent Diſtempers as 
leave Scars behind them, Take 
Litharge of Gold in fine Pon- 
der, Ceruſs waſhed in Roſe- 
water, of each an ounce ; Oil 
of Bitter Almonds, and Oll of 
Eggs, of each an ounce'; 
N1ight-ſhade and Plantane-wa- 
ters, of each half an qunce, 
or ſp much as will make it in- 
to an Ointment by grinding 
it in a ſtone Mortar, poyring 
to it ſometimes of the Wo, 

an 
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and ſometimes of theVVaters ; 
and with this anoint the Fice 
and Hands when the Scab or 
Scurf ig. green, and it will 
keep rt from Pitting ,or 
Scars. 

There is no Ointment better 
than this to prevent the marks 
of the Small-pox, and to ſmooth 
the Skin : Take Oil of Ben, or 
Oil of Bitter- Almonds two oun- 
ces, Sheeps-ſuet one ounce, Sac- 
charam-Saturni, Sperma-Ceti, of 
each ſix drams : mix them, and 
therewith anoint three times a 


day. 

Warmaladf of Ap:icocks : 
Take Apricocks, pare them 
and cut them into Quarters, 
and to every pound -of Apri- 
cocks put a pound of fine Su- 
gar ; then put your Apricocks 
into a Skillet with halt of the 
Sugar, and let them boil yer 
tender, and gently, and bruife 
them with the back of a Spoon 
till they be like a Pap ; then 
take the other part of the Su- 
or and boil it to a Candy. 

eight, .then put your Apri- 
cocks into that Sugar, and 
keep it ſtirring over a Fire 
till all the Sngar be melted, 
but do not let it boil, then 
take it from the Fire, and ſtir 
it tall it be almoſt cold ; then 
pur it in Glaſſes, and ler it have 
=_— of the Fife to dry it. 

armalade of Cherries : 


ſimper bur not boil ; then take 
out a part of the Liquor, leav- 
ing only ſo much as will moi- 
ſten them ; then put in fine 
Sugar, and boil them up over 
a . quicker Fire, bruiſe them 
well, and continue ſtrewing 
more _ till the Colour is 
very good ; then take them off, 
and being well incorporated, 
pur them up into a Glaſs or 
glazed earthen Veſſel, and 
they will keep a conſiderable 
rime ; ang being carefully 
look'd to and fer dry, you 
will find it good for twelve 
Months.. . 

 Warmalade of Bed Cur- 


'rans : This is an excellent 


way, if well obſerved , wiz, 
Take of Red Currans, - when 
ripe, clean pick'd, ſqueeze our 
the Jhice of ſome of 'em. and 
put the reſt” into it, adding 
the Juice of Raſpberries ; boil 
them together gently, and 
when the Currans that were 
whole begin to break, boil up 
an equivalency of Sugar to a 
Candy height, and pur in the 
Currans, letting them boil with 
the Currans again, and ſprinkle 


'into it Roſe-water ; and when 


it comes to the thickneſs of 2 


| Marmalade, having taken off 


the Scum if it riſes, put them 
into a glazed Por, being maſh'd 
as they boil till none of them 
remain whole : and ſo when 


this Marmalade is cold. lice 


Take Cherries not too ripe, 
ſ the faireſt you can get ; and | 
| having ſtoned them, lay them * prove of an excellent Taſte, 
in a PreſerWng-pan over a and is good to moiſten the 
gentle Fire, ſo that they only Monrh, and comfort the Sto- * 
Fo | O 3 mach 


it for your uſe, and it will 


— 
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mach in Feyers, or other hat 
Diſeaſes.  - 

Marmalade of Dama ; 
ſcens ; Take about ewo quarts 
of the Jargeſt Namaſcens when | 
they are ripe, but nat overs | 
ripe, pare off the Skins of 
three pints of them; put 'em | 
into an ea:then Veſſel, placing | 
thoſe you have not skinned 
undernfoft, put as much fair 
Water as will cover them into 
a Kettle or Pot; and when it 
boils, put in the Bipkin, or 0- 
ther earthen Vellel into it, 
cloſe ſtopped, ſo as the Wa- 
ter cannot get in; and when 
they are, by this way of In- 
fuſion, tender, take off the 
other Skins ard Stones out of 
them all ; then: take their 


weight of Sugar, put it to the 


Pulp, and fer them together 
over a Fire, till it boil apace : 
keep*'it clean ſcumm'd, ' and 
when it is boiled 'to a height, 
put it into a glaſs for your 
uſe. | 

Marmalade of Gzapes : 
Take White or Red Grapes, 
as you deſign the Marmalade 
ifor Colour, let them be ga- 
thered in a dry day, and dry 
them afrerward on -a Table 
when they are ſeparated from 
the Stalks; then boil them in 
fair Water, often ſcumming 
them, whilſt, the Water 1s re- 
duc'd to a third part, and then 
let there be bur a gentle Fire 
. under them; and when you 
find it thickened, ſtrain it 
thorough a Sieve; boiling it 
- once more, add a ſmall quan- 


= 
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tity of Sugar, and ſo put it up 
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when cool, and cover it cloſe 
for your uſe, 

Marmalade of D:anges 
and Limons : Boil the Rinds 
of them in ſeveral Waters, till 
they be very tender, beat them 
ſmall with their weight of 
Pippins, then take their weighc 
of all in the Sugar, add to e- 
very pound of Sugar a pint of 
Warer 3 boil your Water and 
Sugar togerher, and make a 
Syrup, then put in your Pulp, 
and boil it a good while till ic 
be clear, then put in the Juice 


of ſome Orange and Limon, 


— 


ſo much as will give it a fine 
taſt ; then boil it a little lon- 
ger till you ſee it will jelly 
very well, then put.it into 
Glaſſes, and keep irt'in a rea- 
ſonable warm place : This is 
a very good Cordial, and 
ſtoppeth Rheum. - 
Warmalade of Pippins : 
Take the beſt Pippins when 
they newly. gather'd, and 
not tod ripe, pare them, and 
take the Core out, then put 
to them their weight. in fine 
Sogar, put them into a Pre- 
ſerving-pan, and pour upon 
them as much Spring-water as 
will cover them ; boil them 
with a quick Fire, till you find 
them by trial Jellied on a Plate 
when cold ; then rake it off the 
Fire, and pur into it a little of 
the Scrapings of Lemon-peel, 
and alike quantity of. the yel- 
low Rinde of Oranges boiled 
tender; (caſting aWay their firſt 
Water, to corre@t their Bitter- | 


neſs, 
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neſs,) cutting them into nar- 
row ſlices, -and fo bruiſing 
them all rogether into a Pulp ; 
let the Subſtance cool in ear- 
then Pans or Pots, and ſet 'em 
in an indifferent dry place, 
| ſNtrewing ſome Sugar over the 
Mirmalade, and it will keep 
well a Year or two. 
Marmalade, the Spariſh 
way : Take of ripe Pear- 


Quinces, pared and cored, fif 


to a Pulp, put to it two pounſ 
of Sugar moiftened well with 
the Juice of Quinces; boll 
them gently togerher at firſts 
rill che Liquax be ſwelled out 
of the Quin&tes, and the Su- 
gar diffolved, and all come 
into a convenient thickneſs, 
and ſo put it up for your uſe. 
Marrow, a fine Diſh :Take 
the Marrow of two or three 
Bones, cut ir ſquare like Dice, 


reen pound, three pound of 1 afd put 1t into a penn Man- 
fine white Sugar, a quart of | cher grated fine, with ſome 


fair Water, ſtew them over # 
gentle Fire, and as they grow 
dryer, add a little Roſe-w-eer, 
and White-wine or Canary, as 


Dares cut in halves, and a quar- 
ter of a pound of Currans, 
feven or eight ſpoonfuls of 
Cream, roaſted Wardens, Pip- 


the Scent beſt pleaſes ; ſqueeze | pins 'or Quinces fliced, and 
out the Juice and Pulp, and ''rwo or three Yolks of raw 
put ie to four pound of Sugar Eggs: ſeaſon them with Cin- 
more, a.lirtle more Roſe-warer | namon and Ginger, ; bake 
and Orange-water, try it on , them, and ſerve'em up. # 
a Plate, and if ir comes clean ; Marrow=Paſty : Take 
off, it is ſufficiently enough ; ' fix Marrow-Bones, ſome ſweet 
then take it off, and let ie cool, | Marjoram , Winter - ſavory , 
put- it in Boxes, and ftrew 0- ! and Thime, a lirtle of each, 
ver ſome perfumed Comfits, ' a quarter of a pint of Roſe- 


and keep it cloſe for uſe. 
Marmalade of Wardens: 

Bake them in an earthen Por, 

then cut them from the Core, 


water, half a pound of Cur- 


' rans, a large Nutmeg , the 
; Yolks of ſix Eggs, half a 
{ pound of Sugar, then work 


and beat them in a Mortar ; | 1t all rogerher, and put it into 


then take their weight in fine 
Sugar, and boil it to a candy 
height with a little water, then 
put in vour Pulp with 3 little 
beaten Ginger, and boil ir till 
it comes from the bottom of 
the Poſnet : And fo do with 
Quinces if you pleaſe. 
Marmalade White : Take 
fix pound of Quinces, pare and 
core them, and then boil 'em 


| little Puff-paſt Paſty ; then 


fry them with tried Suet, or 
Lard. , 
Marſh-Mallows :; Though 
theſe are very common, YyeC 
they are of much Virtue 
Value in their Uſe, wiz. The 
Leaves ſod 'in White-wine or 
Milk, and 'eaten take away 
Hoarſneſs ;' and being beaten 


with Sage. leaves, make 2 fir.- 
Q 4 


gular 
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gular Poultis for Wounds , 
Bruiſes or Inflammations : 
They alſo are good againſt rhe 
Biting of any venomons Crea- 
cure, being applied Poultif- 
wiſe with 
ſtamped very ſmall. The 
ice, if drop'd in the Ear, 
appeaſeth the Tingling, Sin - 
ing, or Buzzing Noiſe in the 
Head. The Herb and Root 
concodted till the ConcoQion 
ſeem ſomewhat clammy, and 
ſweetned, wiz. the Liquid 
part, with a little Honey, -1s 
ſucceſsfully given to Women, 
ro reſtore Strength, . after -a 
hard Labour in Child-bearjog.. 
The Seed, if pouder'd and 
gdrank with Red Wine, pre- 
vents exceſs in Vomiting, Six 
ounces of the Juice of Mal- 
jours, ge” with a little 
extrem removes 
Milantholy. d 
_ MWallows Wild : Theſe 
are another ſort, which Phy- 
ſicians diſtinguiſh ſomewhat 
from the former , honge 
their Virtues are little leſs ; 
being ſod in White-wine, or 
Water 8nd Honey, they ex- 
dite the healing of Wounds, 
y waſhing them with their 
Concoftion :. and being appli- 
ed Poultiſwiſe, they are good 
£0 allay the Swellings of the 
ing's Evil , draw Impoſt- 
umgs to a Ripeneſs, allay In- 
ammations of the Breaſt, 
and help Ruptures of the Fun- 
dament, Ventoſitjes, and Shrin- 
king of the. Sinews. The 
Leaves bruiſed, with @ little | 


muta... 


5 and Onions | Bell 


—— 


-with Elder-leaves, and a 


Oil, are applied for Bitings, 
Burns or. Scalds. The Seed 
powder'd,and drank in Whites» 
wine, is good againſt the Dy- 
ſentery, and Flux of <& 


y. 
Maſter=Wozt, its Virtues : 
It cures the Bitings of veho- 
mous Creatures, being ſtamp- 
ed and-applied ' to the Wound 
with Bay-ſfale. Ir is given-in 
malighant Diſeaſes, helps Ex- 


-peQoration, ſweetens an of- 


fenſive Breath. ?Tis alſo ac- 
counted good -for the Drop- 
fie; and a piece of it ſtopped 
in.a hollow Tooth, eaſes the 
Pain thereof. 


MWay-weed :; This Herb, 


though very common, and of ' 


no pleafant ſcent, is neverthe- 
leſs of admirable Virtue : for, 
if boiled in Ale or Small-beer, 
with Figs, Licorice and 'Anj- 
ſeeds, of each an ounce, and 
the DecoQtion drank hot, it 
eaſes the Cplick, and. all yio- 
lent Pains in the Bowels: If 
heated between two hot T yles, 
li= 
ed, it draws the violent Heart 
of the Fever from the Head. 
The DecoQion in White-wine 
is ſucceſsfully given for the 
Kngepril, and other Diſea» 
es. 
Mead-White : Take Roſe» 
mary, Thyme, Sweet-Briar, 
Agrimony:-wood', Betony , 
Eye-bright, Roman Worm» 
wood, and Scabious, of each 
a like. quantity, which is the 
ſixteenth part of a handful 
each ; cover them with Wa- 


(er 
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ter in a wooden Veſſel open 
at the top, and let them: ſteep 
a Night and a Day, and. then 
boil them very well in ano- 
ther Warter, till the colour be 
very ; high, then in another 
quantity . of Water boil them 
up till the colour looks green; 
and ſo let ir boitas long as any 
greenneſs continues ; then with 
the Herbs in it, let it ſtand a 
Day and a _— and to eve- 
r on of Water, put two 
| 4 Le) of clear Honey, the 
iquor firſt ſtrained from the 
Jerbs, and when it wall bar 
an Egg to Three-pence breadth 
above Water, work it toge- 
ther until the Honey is quite 
red "= after a Night's 
e it 'A 
of an y von ar: yr Whites 
and Shells of ſix Eggs, then 
ſtrain it: let it cool, and _ 
it up with Cloves, Mace, Nut- 
megs, and Cinamon bruiſed 
rogether, being _ in the 
Cask in vides and i N_ 
quire it to very ſpeedily, 
Nh ho Wien 3 Ty 
ree , a ſpoo O 
Yeaſt, and two ſpoonfuls of 
Wheaten-flowerz beat them 
rogether, put them intg the 
Cask, and when ir has worked, 
ſtop it up with Clay and Bay- 
falt well tempered , and ſo it 
will keep long. 
Meaſles : Take a ſcruple 
of Saffron, put it into a Rag, 


'and tying it, infuſe ir in Poſ- 


ſer-Ale, and then preſs it ; or 
it may be done in Mace, Ale, 


gr White-wine, till altthe-Vir- 


rue of the Saffron is exhauſted 

in the Liquids, _ let the Par. 
drink it, keep V 

x Mw And if inthis Diſtens. 
, or the Small-pox, (for it 

1s good in either) there is 

a ſoreneſs in- the Throat, do 

thus : 

Take half a dram of Saf- 
fron, tie it as the other in a 
Rag,and boil it in half a pint of 
new Milk till the Milk becomes 
very yellow, then moiſten 
with it a Stay of Linen, and 
put it wet and warm under 
the Throat where the Sore is; 
and when that is cold and dry, 
put on another ſo ordered : 
and this will in fix or eight 
Hours take ps Pain, or 
Soreneſs , drinking allo the 
Milk. 

Tow muſt be ſure to prevent 
8 Flux of the Bowels, and kees- 
the Patient in a continual breathe 
ing Sweat , 'by giving proper 
Sudorificks and Antidotes, as 
Treacle- Water, Bezoartick-Wa- 
ter and the I: ke, as alſo Mithri- 
date, Venice-Treacle,; our new 
London Treacle, &c. 1 con- 
ftantly give every Night going 
to Bed, '20, 25, or 30. arops 
of my Gutte Vite, in @ Glaſs 
of ſome Cordial-Water, or Mid» 
dling fort of Ale, and every 
Mornimg 4 quarter of & ſpooufu! 
of my Aqua Bexaartica, in Ale 
or Poſſet-Drink alſo , \and in all 
the Drink or Poſſet- Drink, they 
take in the day time, 1 grove 16 


or 12 on of my Spiritus An- 
ticolicus ; by obſerving this Courſe 
and Small- 


E the 


Pox, 
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Pox, I never fail of the Cure ; 


and I believe I have cured above 
a” Thouſand ſeveral Patients 
in my time of thoſe Diſeaſes, 


and never had yet the ill Fore | 
tune of having one of theſe Pas | 


tients to miſcarry under my 
Hands, _. 

Meat to Boaſft: When 
a Capon, Chicken, or Fowl, 
has been long enough before 
the Fire, and OY hor, 
that they require baſting, do 
them once over very well with 
ſweet Butter , - dridge them 
over with Flower, and by ſo 
doing, it will make a thin 
Cruſt, that will keep in all the 
Juice , ſo that they are beſt 
without any more biting 
til they are enough; then 
baſt them well with But- 
ter, as before, which will 
make the Cruſt relent and 
fall away : this being done, 
and- they grow brown on the 
outſide; ſprinkle them over 
with a little ordinary white 
Salt in grofs Grains, «then. baſt 
them over with Yolks ' "of 
' Eggs finely beaten, continu- 
| ing ſo to do till another Cruft 
of the Eggs arife on them, 
and they- are ſufficiently  e- 
nough to diſh, ſauce, and 
ſerve upto the Table. 
\ Wevlars to' Pzeſerve : 
Sca}d . the.- faireſt of them, 
when indifferentlyRipe,till the 
Skin may be eaſily taken: off; 
then ſtone them at the Head; 
and add to each nd. of 
them, a pound of [20a Sugar 


diolved in the Liquor gill 2 


| 


them u 


become ropey: then take 
them from the Fire, and put 
in @ cloſe Pot for 
your Uſe. 
Wedicine fo: Coughs, &c. 
Takes a ' large | handful of 
ground Ivy, commonly ' call'd 


1 Alehoof, waſh it clean, and 
dry ir well by ſwinging in a 


Cloath,: ſhread and” bruiſe it a 


little .in a Mottar, boil it in 
a quatt of ſtrong Ale to the 
'confumption of a pint, and 


drink jt hot in the Mornin 
faſting. This cures Pains and 
Inflammations, Defluzions in 
the Eyes, and is good againſt 
the Jaundice' and Conghs of 
the Lungs , Conſum tion , 


| Stone, and Gravel, - 


— 


. 


J 


| 


| 


| 


on of the Liver and Spleen ; 
and, according to the Lear- 
ned and Judicious Sir Kevelnm 
Digby, being applied ro a Fel- 
lon like a Cataplaſm, jt cures 
it by ripening and kindly brea- 
ing it, being admirable hHke- 
wie for old Sores that want 
cleanſing ,- if a Jittle Honey 


and-Copperas be mixed with 


the Juice. 
If the Congh is vehoment, Bal- 
Jam of Sulphur is much commer. 


' ded, dropping 20 drops of it in- 


to '# ſpoonful of. Sugar, and 
mixing them well together, then 
adding to them half # pint of 
Poſſet-drink, and ſo- drinking 'all 
off : This may be done as often in 
the Day-time as | the Cough re» 
turns ; and at Night poing 40 
Bed, t0 take of our Volatile or 
Specifick Laudanum &# gr. ij. ad 
V3.- repeating. it every Night _ 
. b 
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" phur a ſcruple at a time, made 


' . ſmall, 


_ 
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the Cough is overcome. Thoſe 
that cannot take Balſam of Sul- 
phur, may jake Flowers of Sul- 


up into a Bolur with Barbadoes 
Green Ginger, and a few drops 
of the Syrup : Or inflead of this, 
the Patient may take a fall 
ſpoonful of our Tintura- Mira» 
bilis in a Glaſs of fair Water 
and Sugar, which will flop the 
Cough npon the ſpot, and in a 
few Days time taking it, will 
perfefly do the Cure, taking the 
Laudanum as ' aforeſaid wotry 
Night going to Bed. | 

" Wegrtim , or Uertigo : 
Take Axtron-roots, cut them 
and ſteep them in- 


Cathartice, and vepeat the pur- 
ging with the ſame every fourth | 
or fifth Day : mean ſeaſon, in 
the intervals of Purging, bathe 
the Head Morning, Noon, and 
Night with the Powers of Am- 
ber, doing it very well, and rub 
. bing it well in, and let the Pas 
tient ſnuff ſome of it up their: 
Noſftrils three, four, five or ſix 
times # Day, as you ſee occaſion 
requires : and , every Day take 
of the following Mixture inwards 
Iy in a Glaſs of Ale, or White 
Port-Wine, and ſometimes in 
Poſſet-drink, Take Powers of 
Roſemary, of Lavender, of O- 
ranges and Limons, of each three 


ounces, mix them, Doſe half 


White wine twelve Hours ; / a ſpronful firſt in the Morning 


then pour freſh White-wine | 


upon them, and ſteep them a 
conſiderable time; then dry 
and reduce them to Pouder. 


Take of this Pouder two ounces, | 


Crabs-Eyer, Cinnamon, of each 
half an owmice ; Salt of 
IWormwood half an ounce ; Su- 
gar of Roſes an ounce : make 
theſe into a Maſs, keep them 
cloſe flopp'd, and take a drara 
at a time in an ounce of Mint 
arid Berony-water, This is a 
good Cephalick, and Excel- 
lent , eſpecially againſt the | 
before-mention'd Grievances : 
Ir alſo removes Coldneſs and 
Weakneſs of the Stomach, 


faſting, ſecondly at ten at Noon, 
thirdly at four in the Af ernoon, 
and” lafily at Night going t0 
Bed. 
/Welacotons to Wake : 
Wipe them clean, and pur 
them in a Pye made Scollop- 
wiſe, or ſome other quaint 
Device of Paſtry ; put_them 
in whole, with their weight 
in refined Sugar, cloſe it up; 
and when it is baked, ice it 
over with Sugar and Roſe- 
water : Somerimes, for change, 
you may add ſmall bits of 
Cinnamon, or whole Cloves 
and ſliced Ginger. 


MWelancholp : Spring and 


Wind, Stone, Quartan-Agues, 
and all tartarous Obſtrutions : * 


| Fall purge with 


Mecoacan- 
Ale, or ſome ſuch-like eaſfic 


The Doſe, to a ſtrong Body, | Purging-Ale, for the ſpace of 
may be augmented to two |a Fortnight; then purge every 
drams. , Take it in Cana- |third Day with our Elixir-Vite, 
Ty. Purge firſt with our Pilule \ taking about fix or cight Jo: 

3 6% \ ls 
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Fuls at a time mix'd with 8 Glaſs 


of Ale. Or elſe purge with this : 
' Take White-wine @ quart, choice 
Sens 8 full ounce, Liquorice brui- 
ſed half an ounce, Salt of Tartar 
two drams ; mix and make an 
Infuſion for two or three hours im 
the Wine .ſcalding hot : then 
ftrain out." This will ſerve for 
Four Doſes: And let all their 
Drink be Fumitory Ale, purting 
twelve good handfuls into four 
gallon of new Ale ; and ſo letting 
. them work together, | 

Welancholp,a Dier-Driank : 
Take Fumitory and Hops be- 
fore they are ripe for gather- 
ing,Borrage, of each a pound ; 
boil them in two gallons of 
Spring-water, till they come 
to the conſumption of half: 
ſtrain out the liquid part, and 
ſweeten it with Sugar-Candy, 
or Honey, and let it ſtand a- 
bour eight days to ſettle and 
digeſt, and drink a moderate 
Draught of it in the Morning 
faſting, and the like at Night 
when you go to Bed, and it 
will much enliven the Spirits, 
and remove the cauſes of Me- 
Jancholy. 

Welancholy, a Diet-drink 
againſt it : Toke Fumitory, Bor- 
rage, Bugloſs, Hops, Dodder of 
Hemp, or Nettles, of each three 
handfuls: Epithymum three oun- 
ces; Polypody four ounces : put 
all into a bag with a ftone in it, 
which put into four gallons of 
new Lle letring them work toge- 
* ther, and then drink it as com- 
ou drink. 


Breaſt, or Stomach with it. 


Take Epithymum, Fumitory, the 


Flowers of Bugloſs, aud Borrage, 
of each a quarter of a pound, 
Senna half an ounce, Poly-podi- 
un of the Oak an ounce, Fennel- 
ſeeds two drams , Whey three 
pints; infuſe them three hours, 
and then boil them to the con- 
ſumption of # quart, whereunto 
add two. ounces of the. Syrup of 
Roſes, Drink half a pint of it 
warm in a Morning, ſtrained 


and ſettled ; and in two or 


three times taking, you will 
find wonderful Eaſe and Com- 
fort : And ſo, as often as you 
find your If oppreſſed with 
Melancholy, uſe it'in the man- 
ner preſcribed. N 
elons : This is cold and 
moiſt, Take of the Seed, and' 
that of Pompion , half an 
ounce}, the Seeds of white 
Poppies two drams, and eight 


| Almonds blanehed ; beat them 


in a Mortar, mix them with 
a pint and half of Barly- 


water, ſtrain and ſweeten it 


with fine Sugar, and make an 
— for the Hear of the 


rine. 

Welilot : This Herb mol. 
lifies and eaſes Pain, for which 
purpoſe it 1s frequently uſed 
in Cataplaſms. To eaſe the 
Pains of the Pleurifie with it, 
take the following Fomenta- 
tion : Melilot and Pellitory, 
of each two handfuls; Be- 
tony one handful: make a 
DecoCtion, and often waſh the 
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 Wermaid-Pye : Take a | the vital Pane, and affords good 
Pig, ſcald it, and bone it; | Nouriſhment. To make it 


and having dried it well with 
a Cloath, ſeaſon it with beaten 
Nutmeg, Pepper, and fchop'd 
Sage ; then take two Neats- 
Tongues, when dried and 
cold after boiling, and lice 
them in lengths, and as thick 
as a Half Crown, and. lay a 
quarter of your Pig in a-ſquare 
or round Pye, and the lices 
of the Tongue on it ; *then 
another quarter , and more 
Tongue : and thus do four 
tynes double, and lay over all 
theſe ſome ſlices of Bacon , 
ſcatter a few Cloves, put in 
ſome - pieces of Butter and 
Bay-leaves, then bake it; and 
when it is fo, fill it up with 
pieces of ſweet Butter, and 
make. your Paſt white of the 
Butter and Flower. 

This Pig, or Mermaid.Pye, 
ſo. called, is to be eaten 


cold. 

beglin, its Virtues : 
Metheglin has been highly 
held in Eſteem in this Nation, 
and is of excellent uſe among 
us, if rightly made ; nor can 
it be otherways, ſince Honey, 
its principal Ingredient, is the 
ColleQtion of 1o many Herbs, 
Plants, and Flowers ; and no 
doubt the quinteſſential part 
of them. it's an excellent 


PeQtoral, good againſt Con- 


ſumption, Phthiſick, and Aﬀh- 


ma : It is cleanſing, and diu- 
retick, good pink the Stone 
and Gravel : Ir is ;jreſtorative 
and ſtrengrhnirg, comforting 


—_——_@W 
— 


then, take theſe following 
E * | 
etheglin , a New way : 
Take Hyſop, Agrimony, Dow. 
net, wild Thyme, Baum, Minor, 
and Fennel, Rofc , 
Angelica, "and other ſuitable , 
wholfome Herbs that have 
ſtrength in them, of each 
abour a quarter of a handfal : 
boil them in a ſufficient quan= 
tity of - fair Water , till tea- 
der; then preſs out the Wa- 
ter, and ler it ſtand a Day 
and a Night to ſettle : draw 
off that part which is clear, 
and put two quarts of Ho 
to two gallons of it, nd 
oportionably ; let it boil an 
our, keeping it clean from 
the ſcum, then ſet it a cool- 
ing, and being cold, add a 
little Ale-yeaſt , and * 7 ir 
into a convenient Veſſel, co- 
vering the Bung with a wer 
Cloath - and when it has wor- 
ked, at three Days end rake 
off the Yeaſt, or leave it be- 
hind, by drawing it off, and 
utting it into another” Veſſel, 
in which it muſt have vent for 
three Days longer : then ſtop 
it upcloſe, yet when you hear 
it make a noiſe, you muſt give 
it vent with a Piercer, or elſe, 
if it force not out the Cork, ic 
may happen to break the Veſ- 
ſel : If you think Tonvenient, 
you may make a Bag, and pur 
in: good ſtore of Ginger fliced, 
alſo Cloves and Cinnamon, 


4 


| ſuffering it ro hang and infuſe 


ſo, 
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ſo, as not to touch the bottom, | 
and at-two or three Months 
end, you may, if you think} 
fit, draw it off. . | 
. Wetheglin, another way : 
Take Spring-water, and boil 
it with Roſemary, ſweet Mar- 
joram, Sage, Baum, and Saf- 
fafras, until it has boiled three 

* or four Hours, the whole 
quantity of Herbs not negding 
to exceed one handful to a 
gallon of Water, of each an | 
equal proportion; and when: 
It is boiled Tafficiently, fer ir 
to .cool' and ſetcle a whole 
Night, then ſtrain it, 'and add 
Honey the beſt ; then fer it 
over the Fire, and take the 
Whites of 2o or 30 Eggs, beat 
them very well, and when it 
boils pour them in at twice ; 
ſtir it well, and then let it bojl 
apace , before you ſcum it : 
after it is ſcummed, take it off 
the Fire, and pour it into any 
earthen thing to cool ; and be- 
ing cold, put five or ſix ſpoon- 
fuls of new Ale-yeaſt to at, ſtir 
it together , and then every 
Day ſcum it with a bundle of 
Feathers till it has-done work- 
ing, and ſo put it up into a 
Cask, if you can ger ſuch a 
- one, that has had Sack or Ma- 
lag init ; and to every gallon 
of Metheglin put a quar: of 
Sack, or one pint of Aqua- 
vitz, a quarter of a pound of | 
ſliced Ging@&,and two or three 
Peels of Lemons and Oranges 
1n a Bag. 


Metheglin-Phyſical : To 


order and prepare this, Gather | 


the Herbs under-merition'd in 
July, chooſe to dig them bn e 
dry windy Day, f any ſuch 
happen, and keep them drying 


till the Michaclmas following, 


viz. Saxifraze, Agrimony, Cen» 
taury, Thyme, Betony, brown 
Mint, and the Tops of Roſe. 
mary, of each a handful : boil 
them in Spring-weter till the 
Herbs have much altered. the 
colour ; then takeit front the 

Fire,- and caol it ; put into 
the Wort, when it is a little 
warm, about three pound” of 
Honey-combs, temper and mix 
them well together, and fo 
run the Liquid part through a 


fine Sieve, ' or Strainer : then 


to try: its ſtrength, put in a 
new-laid Egg. unbroken, and 
if it bear it not, you muſt put 
in ,more Honey -till it will ; 
then ſtrain it again, and boil 
it over the Fire a little, keep- 
ing it clean ſcummed, and fo 
being cold, put it up into a 
Barrel; and when it has done 
working, ſtop it up cloſe, and * 
draw it not off in two Months, 
and it will purge Melancholy, 
much revive the Spirits, com- 
fort and Rrengthen the Hearr, 
purge by Urine, and gentle 
reathing Sweats, and keep 
the Party moderately drinking 
of it in a healthful conſtituti- 
on of Body. | 
Wetheglin-white : Take 
Sweet-Marjoram.Sweet-Briar- 
Buds, Violets and Strawberry- 
Leaves, , of each a handful; 
2 handful of Violet-Flowers, 
the double. ones, if they - 
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' be got; broad Thyme, Bo- 
rage and Agrimony, of each 
half a handful ; and three or 
four Tops of Roſemary ; the 
Seeds of Carraways, Corian» 
der and Fennel, of each two 
ſpoonfuls, and three or four, 

lades of large Mace :. boil 
theſe in eighr gallons of run. 


Ing Water three quarters of 
an hour, 


ſcum it and ſtrain 
it 5 and being lukewarm, put 
- as much of the beſt pay to 
it as will make it bear an Egg, 
the breadth of a Sixpence a- 
boye'the Water ; then boil it 
again, ſo long as any Scum 
will-riſe, ſo ſet it to cooling ; 
and when almoſt cold, put in 
half a pint of new Ale yeaſt ; 
and when jt has wrought till 
you perceive the Yeaſt to fall, 
then pur it up, and ſuffer it to 
work 1n the Cask till the Yeaſt 
has left riſing, filling it up 
every Day with ſome of the 
{mall Liquor ; and ſtopping it 
up, put. in a Bag with a ſliced 
Nutmeg in it, a few Cloves, 
Mace and Cinnamon, all un- 
bruiſed, and a grain of Musk. 
The beſt time to make it, is a 
little before Michae/mas, and it 
will be excellent to drink to- 
wards the beginning - of the 


Spring. 


Mice to Kill : Take Hem- | /; 


lock-ſeed, and caft it to. the 
Hales where they uMally 
come, and they will eat it 
greedy, and it certainly kills 
them. 

"Willet : This in ſome 
Countries is made of great 


Account for Focd, but among 
us, moſtly for Phyſical uſes, 
ar uſes tending to it , viz, 
Boiled and mixed with Salt, 
and applied to the Belly, tt 
eaſes the Pains cauſed by Win- 
dineſs : mixed with Camomile 
Flowers, and boiled in White- 
wine , it eaſes Pains in the 
Head and Stomach ; being 
mixed with many Medicines, 
it maketh them keep long from 
moulding and putrefying : 
cover freſh Fleſh of any kind 
in a heap of it in hot Wee- 
ther, and'it will preſerve it a 
long time. 

Wilk to D2p up : Bathe 
the Woman's Breaſts with the 
DecoRton of Colewort-Leaves, 
and anoint it with the Juice of 
Plantane, and the Buſineſs wull 
be effefted. 

In this caſe, ' things oooling, 
drying, and repercuſſroe ought to 
be uſed : you may bathe the , 
Breaſts Morning, Noon, and Night, 
with Lac Virginale pretty warm, 
fomenting\ them for a quarter of 
an hour at a time; which dane, 


2 


anoint them with Oil of Poppies 
by Expreſſion ; or if that can» 
n0t be had, with Oil Omphacine, 
which is Oil of unripe Olives, 
and then lay over all Emplaſirum 
Digpalma av this every Day 
or ſome few Days, and the Work 
will be wery ſafely done; more 


| eſpecially, if the Patient is twa 


or three times purged with Sal 
Mirabile, which carries off tne 
Aqueous Hunovr which breeas 
Milk. 


Milk 
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Milk to Encreaſe : Take 
Aniſeeds, Liquorice, and Fen- 
nel-ſeeds, which boil in Poſer 
drink : Some hold that the 
Fore-hoof of a Cow burnt ro 
Pouder , and a dram taken 
Morning an&# Evening in a 
Glaſs of Canary , with the 
Yolk of an Egg,” rarely fails : 
or, for want of theſe, Lady- 
thiſYe boiled in Milk, .and the 
Milk drank warm ;. or Fen- 
ne-ſeeds, and Cumin-ſeeds, 
bruiſed and bailed in Barly- 
VVater, has the ſame Effe&: 
Tikewiſe a Coney-skin, or 
Hair-skin, the fleſhy ſide be- 
ing laid on the Breafts when 

een. 

Winced-Pyes : Take, if 
you would have them exceed-- 
ing ſhort and laſcious, Neats- 
Tongues but a little faſted , 
boil them, bur not roo much,. 
pare off rhe our-{ide, mince 


the Meat of them very ſmall, | 


take a tiry of Marrow 
and -fuet, ſhread them 
together; then waſh and pick 
clean your Raiſins and Cur- 
 rans,' mingle them then with 
,the former, ſhread very ſmall; 
* ſo candied Citron, or Orange- 
peel, which you reliſh beſt; 
duſt in a little powder of 
Cinnamon and Ginger : then 
having put: theſe znto your 
Coffin, put in a ſpoonful or 
two of Canary, and the like 
quantity of Roſe-water, into 
every Pye. - To make the 
Cruſt ſtand fine, and eat ſhort; 
ſprinkle the Flower, as much 


as ther 1s occaſion, with cold | pound and 


F | 


Water, and work the Paſte 


with pieces of unmelred ' But- 
ter : and being brought into 
a'form and thinneſs, the Cruſt, 
when baked; will far out-doe 
that made with hot | Water, 
and melted Butter, as'the uſu- 
al way is. You may ſtrew 0- 
ver the Tops a little ambered 
Sugar, and grind two or three 
ins of Ambergreaſe , and 
alf a grain, of Musk, the 
which quantity will ſerve five 
or ſix Pyes : But. inftead of 


{"Neats-tongues, if you pleaſe, 


Veal, Beef, or Calye's Chal- 
drons, will do very well. ; 
Winced «- Pyes to Dea- 
ſon : To do this; Take the 
Meat you deſign to - make 
them on, minced finely, when 
parboiled ; let it lie preſſed 
Night, then put two pound 
Beef-ſuet, minced ſmall, to 
every pound of - Meat, mix 
them very well together, and 


"take half an ounce of Cloves 


and Mace beaten, half an 
ounce of Nutmegs , the like 
weight of Cinamon, and a 
little Salt, half an ounce of 
Carraway-ſeeds, five Pippins 
minced ſmall without the Core, 
a Lemion-peel ſcraped, and a 
quarter of a pint of Roſe-wa- 
ter, a pound of Dates, half 
a pound of Sugar, a pound 
of Raiſins. of the Sun, two 
pound of Currans ; mixthem 
well together, and put them to 
every pound of Meat and - 


Suet, Wes 
inced-Pyes : Take one 
"of Veal par- 
boited, 


"es 
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2$6ited , and as much Suetz 


ſhred themeery fine, then put 
in two pound of Raiſins,, two 
pound of Currans, a pound 
of Prunes, ſix Dates, ſome 
beaten Spice, a few Carraway- 
ſeeds, a little Salr, Verjuice, 
Roſe-water, and Sugar, to fill 
your Pies, and let them ſtarid 
one Hour in the Oven : when 
they go to Table, ftrew on 
fine Sugar. 
MWineral-Cryſtal :. To 
make this pure, Difſſolve it 
when pretty well reduc'd to 
a ſmallneſs before, in damask' 
Roſe-water, evaporate it, and 


, then filter it warm through a 


brown paper, on which Roſe- 
leaves are ſtrewed, moiſtned 
withſa little Spirit of Sulphur, 
with a few grains of Mysk 


\ and Ambergreaſe, and fa let 


it cryſtalize, and it will b& 
come a delicate mineral Cry- 
ſtal. pleaſant in colour and 
ſmell, being endued with all 
the Virtues of exalted and 
pure Nitre. Its a true Ano- 
dyne, and an excellent allayer 
of Thirſt, extinguiſhing the 
preternatural Heart of all man- 
ner of Fevers. It is a pecu- 
liar and ſpecial Antidote a- 
gainſt the Plague, and all 
manner of peſtilential InfeQi» 
ons. Ir removesStroppages of 
the urinary Parts, and pro- 
vokes Urin, gives eaſe in the 
Quinſie, in hot, {ſHarp, and 
ſcalding Urin , and Gondo:- 
rhcea ; and for tlieſe purpoſes, 
it 1s beſt co rake a dram of it 
in Wine ſweetned with Sugar. 


| 


whole Herb diſtilled ua 


Mint : This is meant of 
that ſort of Garden Mint, 
called Spear-Mint. Its Vir- 
tues are very many, viz. Beat 
it and lay it to the Stomach 
that is weak arid wants dige- 
ſtion, and it comforts and for- 
tifies it, It is a ſoveraign Herb 
to reſtore the Smelling and 
Feeling to thoſe, wherein they 
are much decayed; for the 
firſt, being often held to the 
Noſe, and for the other, the 
DecoQtion of it very ſtrong a 
plied to the numbed parr. The 
Leaves dried and powdered, 
givert to young Children, kill 
and bring away Worms: The 


| Jpice drank with Vinegar , 


nches Blood ; and with the , 
Juice of ſower Pomegranate, 
reſtraineth Vomiting, Hicups, 
and Colick - Paſſions. This 
Mint, with Roſe water, and 

Nutmeg, laid on the 
orehead, aſſwageth the Head- 
ach ; and laid on the tender 
Digs full of Milk, it eaſerh 
the Pain of than. Applied 
with, Salt, it is good for the 
Biting of Mad Dogs: And 
the Juice of it mixed wiki 
Honey, diſſolved in Water , 
being dropt into the Ears,  ea- 
'ſeth the Pain of them. EL, 
als .. 
Alembick, in a Bath of hor-. 
VVater, or orherray oe. 
ounces being drazk , ſtays 
Bleeding at the Noe. 


vent the curdling of it in theic 
Sromachs, would do wall to 
chew Mint in their Mouch , 

P and 


7.27 
that affe& much Milk; to pre- © * 


it into 2 Syrup; and if it be 


4 


E.*EBirth to Cauſe : 7ake Car: ; 
"» damoms,Cinuamor, Cubebs,Cloves, | 


them into'a Pewter+«Still, or 
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and ſwallow the Juice after it. | 
If Cheeſe be fprinkled with 

the. Juice, or DecoQtion of it, 

ir will keep from Corruption, 

or Rottenneſs. 

Mint-Syrup : Take about 

a pint of the Juice of Quin- 

ces when they are almoſt ripe, 

the Juice of Pomegranates half 
as much, dried Mint fix oun- 

ces, red Roſes' two ounces ; 
ſteep them in'the Juices twen- 

ty four Hons, then boil it 
half away, and ſtrain our'the 

reſt, and with fine Sugar make 


teo thick; add' a little Mint- 
water. - 4 | 

Mint: Water : Take Baum, 
ren and Minr, of each 
» handful; Canary-Lees, a gal- 
lon ; and-- after 'the Infuſion 
of ewenty foorr Hours, pur 


Copper-Alembick, and keep a 
vick Fire under it; cover the 
till: with wer Cloeaths, and 

then diſt! «it over again, '\prur- 

ting into thi Weceiver fo - mush 


-  OTG—C—  —W—o—_—__ —_— 


fine Sugar, as may conveniently 
ſweeten it. © 
This is Excellent'in Fevers, 
or any hot peſtilential Diſeaſe. 
It comforts the | Heart , and- 
ſtrengthens the Memory, and'| 
piven with p of Licorice, | 


good for Obſtrutions -of | 
$7 ung -and Difhculty -of | 


| 

T1 gs | 
gr ;4 | 
[ 


Galangal, Ginger, Mace, Nut | 


M 1 
Bawm, Lavender, Mint dyed, 
4 each a handful s Winters - 
innamon nine ounces: bruiſe 
what are to be bruiſed, and put 
upon them choice Brandy fin 
quarts, fair Water eight quarts ; 
digeſt for a Week warm, then in 
a-Copper- Alembick with its Worm, 
with a gentle Fire, draw off fix 
quarts' of Water, putting into 
he Receiver ſo much: fine Sugar, 
( double or trebbls refined) as 
may conveniently ſweeten it ; this 
keep by it ſelf : afterwards draw 
of two quarts more, as a ſmatter 
Water, which may ' ſerve as a 
Vehicle for ſeveral Uſes. 
This Water is excellent againſt 


fainting Fits, comforts the Heart, 


is good in Conſumptions, the 
Spleen, and Melancholy ; it keeps 
the Countenance freſh: and young, 
and very much helps the decay 
of the Memory, Taken faſting it 
creates a good Appetite, is excel- 
lent (in internal Bruiſes'; and in- 
deed a better Cordial for any pe- 
HForal Diſtemper, or Defe®, can- 


' 20t 'be found. * 


Miſcarriage ; In this it 1s 
proper, thar young V Vomen 
ſhould not be ignorant of the 
Symptoms, or Signs, threat- 
ning, or fore-running Miſcar- 
riage 3- and ſome of them are 
thefe;, Sudden Pains: in the 
'Back,: or Belly, the Breaſts of- 
ren filling and falling ; upon 
which, let her apply this fol- 
lowing Cere-cloath to - the 
Reins of the Back; or Breaſt. 

Take the Roots of Biftort, 


mcgs, Prpper, of each one o#nie; | and Coriander-feed, of each 
Saffron 'two *ounces ; © Angelica, | two drams ; unripened Galls, 
ot | - * Saunders, 
Þ X 


<4 * 


© mn 
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Saunders, and Hypociſtides, of 
each 2 dram ; Labdanum and 
Maſtick, of each half an ounce ; 
Frankincenſe, and Bdellium ; 
of each two drams : reduce 
thoſe: that can be ſo ſerved in- 
to a Ponder, and with Oil of 


Maſtick, Turpenrine, and Bees- | 
wax, make two or three Cere-,) from th 


cloaths, and apply them ſome- 
times to the Loins, at other 
times to the Sides, and the Re- 
gion of the VVomb under the 
Navel, the Party for a confide. 


table time alcogether avoiding | 


Miſcarriage,ariother :Take 
a ſprig of Roſemary and Baum, 
a few Cloves, and a ſmall quan- 
tity of Nutmeg ; put them in- 
to a pint of Clxret,! burn ir; 
and then beat the Yolks of 
three new-lay'd Eggs, and ha- 
ving taken off the VVine 
Fire, brew it with 
the Herbs and Spices ; then 
take the Cock's Treddles of 
ſix Eggs, and the VVhite. of 
one, beat them to an Oil, and 
having taken off the Ftroth, 
mix them with the reſt, and 


any violent motion both of ' ſo brew them over apain with 
Body, and agitation of Mind, | fine Sugar ; and when the Par- 


as Exceſs of Joy, Anger, Me- 
lancholy, &c. relating to the 
latter, alſo violent Sneezings, 


Coughs , Strainings, or Af} 
frights. I 

It is neteſſary in this Caſe to 
uſe alſo inward means, for which 
our Specifick Landanim, to be 


taken at Night going to Bed, | 
| Milk and VVine, "and lay lit- 


from two grains to four, or ſix, 


is a moſt approved thing ; and , 


of the Holes, and the Moles 


every Morning faſting, to take a 
full . ſpoonful of the Tinfure of 
Caicchu, in a glaſs of Old Mala- 
go , or Tent : If. this courſe is 
followed by ſuch Women as are 
apt to miſcarry, it will certainly 


preyent it. The ſaid Tinfture of 


Catechu #5 thus made. 

Take anice Black or Liver« 
coloured Catechu in wery fine 
pouder ſis ounces, choice Brandy 
ewo gitarts : mix and digeſt tw6 
Days, "ſhaking it twice or thrice 
every Day; then let it ſtile and 
ſtand wpornt the Faces, and decanit 
the tledr,as jou have occaſion for it. 


feels any Pains that uſually 
ore-run a Miſcarriage, in the 
Back, or Belly, let her imtne- 
diately take four ſpoonfuls of 


it. ; P 
Moles to Kill : Take 
white * Helibore bruiſed .very 
ſmall, mix it with VVheat- 
flour, the VVhites of Eggs, 
tle Cakes- of it in the Mouth 
will greedily eat of it; ahd-it 
certainly killeth them : Or, 
Take the Juice of wild Cu- 
cumbers,, and pour it into 
their Holes, and it killethi 
them. ; | | 
Moths in Ciothes : Taks 
Hopps, and put them in a Bag, 
and lay them amongſt your 
Clothes. | 
Mouth-Diſeaſes : If chic 
Mouth be cankered, Take, 2 
pint of VVine-Vinegar, (and 
if you can. get it, let ir be. 


| that of Clarer) Rue, red Mior, | 
2 xt 


(21 2) 'MO 


Y 
———- 


MU. 


red Sage, and Roſemary, of 
each a quarter of a handfu], 
or as much as you can hold 
between the, Fore-finger and 
Thumb ; ſhred. them ſmall], 
and boil them in Vinegar, then 
diflolve in the liquid part a 
ſpoonful of Honey, and half 
an ounce of Alom, and half a 
ſpoonful of white Salt : waſh 
the Mouth with. it Morning 
and Evening, - 
MouthTankered,oz Doze: 
Take Red Port Wine a quart. 
Scurvygraſs three hanafuls ; boil 
and ſtrain out, and ſweeten with 
Honey : with this often gargle 
the Mouth, and all Night hold 


Scurvygraſs in the. Mouth, upon. | 


the wery place Cankered, if the 
place is ſo convenient as it may 
be done, Or thus: - 

Take Red Port Wine. a quart, 
White Vitriol, Roch- Alum, Sac- 
ebarum Saturni, ef each three 
drams : mix and diſſolve, and 
therewith often gargle or waſh the 
cankyed or ſore place ; it will kill 
the Canker, and heal in a ſhort 
time. _ : 

Mozello-Wine : - To make 
this, Take half an Ame of 
White-wine , twenty pound 
weight of Morello-Cherries , 
diveſted of their Stalks; bruiſe 
them ſo, that the Stones may 
be broken, preſs our the Juice 
and pour 1t into the Wine : 
' take thar which remains, and 
hang ir in the Wine in a Bag, 
ſo that it qmay not touch the 
\ bottom of the Cask ; then 
ſtop ir vp, and let it continue 
a Month, at leaſt, before you 


draw it : You may put5n Spi- 
ces at your. diſcretion, but it 
will be very pleaſant with- 
out it. | 
MWugget Winced - Pye : 
Boil your Muggets tender , 
and being cold, mince them 
{mall ; then put to it pieces 
of Lard cut ſquare like Dice, 
or interlarded Bacon, the 
Yolks of hard Eggs cut in the . 
ſame manger, alſo ſmall pieces 
of Muttongor Veal, the ſame 
| bigneſs; then put ſome Gooſ- 
| berries, Grapes, and Barber» 
ries to them ; ſeaſon them 
| with Nutmeg, Pepper, and 
' Salt, and fill up your, Pye, 
and lay on it- ſlices of inter- 
'.laided Bacon, but very thin. 
Bake ir, and liquor. it with 
Whitewine 'and Butter beaten 
= WY 
MWulberries, a Yonep : 
Take of the Juice of red Myl- 
berries a pint and a half; then 
ut to it a pound of clarified 
Honey ; boil them 'up often 
with ſcumming, ſo that the 
Honey may be well diffolved 
in the Juice ; and a third part 
being conſumed, . take it off, 
pur it into earthen Vellcls, 
and keep it cloſe ſtopt, as a 
curious cooling and cleanſing 
| = 2 _ 
| tberry- Boney : Ga- 
eng ard ilk O Þ Mul- 
berries, when they begin ta 
ripen, the Dew being on them, 
of each a quart ; bruiſe. them, 
and ſtrain them, and put to 
the Juices fine thin Honey 
ewo pound, and boil them over 
\ a gentle 


| 
| 
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a gentle Fire to the thickneſs | Shells, and beard them from 
of Honey, and keep 1t cloſe | the Gravel and Stones,” fry 


for uſe. 

MWulberries to P2eſerve : 
Take the ſame weight of Su- 
gar, as there are of your Mul- 
berries; wet your Sugar with 
ſome of the Juice thereof, ſtir 
it together, put in your Mul- 
berries and let them boil until 
they are enough ; then take 


out your Mulberries, but let. 
your Syrup boil a while after, 


then take it off, and pur it in- 
ro your , Mulberries, and let 
them ftand till they be cold 
for your uſ?. 

MWulltets Boiled : Save the 


Liver and Roe of rhis Fiſh, 
and being boiled, 'take it up 


and pour 'out the greater part 


F 


of the Water, and add to the | 


reft a pint of Clarer, a bunch ' 


of Thyme, , Marjoram, and 
Winter-ſavory, -Salr, Vinegar, 
and two Onions quartered, or 
fliced, and the Juice of a Le- 
mon, alſo Nutmegs fliced, and 
Mace .broken ; boil theſe till 


the Fith raſts ſtrong of che In-/ 


gredients, then diiſolve into it 
two or three Anchoves : 'ſea- 
ſon it with Salr, diſh igup gar- 
niſhed with ſtewed Oiſters, and 


”— 


them in clarified Batter ; then 
pour away fome of the Butter, 
and put to them a Sauce made 
of their own Liquors, ſome 
ſweer Herbs chopped, alittle 
White-wine, Nutmeg, the 
Yolks of four or five Eggs diſ- 
ſolved in . Wine-Vinegar, Salt, 
and ſome ſliced Orange ; give 
theſe Materials a warm or 
two if a Pipkin, and fo ſerve 
them up in Scollop Shells. 
MWulcles Fryed : Put them 
into a Kettle, in which there 
is as much boiling Water as 
will cover them; being enough, 
take them up and beard them ; 
then waſh them in warm Wa-: 
ter, wipe them dry?) and flour 
them ; being fried criſp, diſh 
them up with Butter, beaten 
up with the Juice of Lemon, 
and Parſley ſtrowed over them, 
fryed eriſp and green. 
"Muſcles and c—_—_ in 
Palt : Having parboiled them 
take, out the Meat and waſh 
the# very clean in the V Va- 
rer they were boiled in, and 
a | lirdde V Vhire-wine ; then 
mince them ſmall with the 
Yolks of three or four news- 


Bay-leaves, and Sippits, if you Jaid Eggs, ſeaſon them wyh 


pleaſe, under it. This, tho' 
it mentions no number, may 
extend to what number you 
pleaſe , the Materials being 
proportioned. 


Sale, Nucmeg, ,and Pepper, 
wringing therein the Juice of 
an Orange or two; then 
clo them within two Sheers 


of Paſte, Bake it, Ice ir, and 


Wufcles Steed : Take ſerve it up. 


them, and waſh them clean, |- 


MWuſhzooms Fricaſted : 


boil them in Beer and Salt; | Having ſtewed them, pur a- 
then take them our of the | way the Liquor, and pur them 
| P 


3 into 
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into a,Frying-pan with a piece 
of Butter, fome ſtript Thyme, 
ſweet Marjoram, and an O- 
nion ſhred very ſmall, alſo a 
little Salt, and beaten Pepper ; 
and when they are fryed, 
make a Leer, or Sauce, with 
three or four Eggs diſſolved 
. with ſome Claret-Wine, -and 
theJvice of two or three Qran- 
ges, grated Nutmeg, ,; and the 
Gravy of a Leg of Mutton; 
thake them well, and give 
them three or four toſſes in 
the Pan: diſh them, and gar- 
niſh the Diſh with Orange 
and Lemon, and rub it with a 


Shallot, or Qnjon, and ſo ſerve 


'em up. 


Mnhzooms , the THtalian 


Theſe are rod for thoſe that 
are of a hot,. or Cholerick 
Conſtitution ; but thoſe of a 
cold or phlegmartick one, muſt 
eat them ſparingly: 
Mulhzooms Pickled : Take 
Muſhrooms, put them in cold 
Water, peel them, keep them 
in Water, waſh them , put 
them in a Sauce-pan; and boil 
them a Walm or two skiming 
them very clean, ſeaſon them 
with Pepper and Salt; and 
when you take them off the 
Fire, take them out : Strow 
upon them Pepper and Salt ; 
when they be cold put them 
in their Liquor again, letting 
them ſtand Three or Four 
Days in the ſame Liquor, 


Way, : Peel them, waſh them, | then make your Pickle one 
and boil them in a Skillet , | half White-Wine, the other 
with Water and Salt, having | VVine Vinegar, and put into 
boiled in the Water ſweer | it, large Mace, Cloves, Nuts» 
Herbs before you put them in, | megs, whole Pepper, and a 


alſo Parfley and a Cruſt of 
Bread ; boil and drain them 
from the Water, and fry 
them with the beſt Olive Qll : 
and being fryed, ſerve Mem 
in a Diſh with Oil, but not 
rhat they. were fryed in, alſo 
Vinegar,. Pepper , and. fryed 
Parſley; or, for want of Oil, 
- You may uſe ſweet Butter, , *. 
' f .you. would Stew them, 
© Peel them, and take out the 
under - part, . and do it. with 
ſweet Herbs, Pepper ; Salt, 
Whitewine, and Gravy, over a 
gentle. Fire: put [to them , 
when enough', ſome ſweer 
Butter beaten. up with the 
Juice of Lemon, | or - Orange. 


| 


| 


little Sale, keep them for 
uſe. - k 
- Wuſhzwoms to Pickle : 
To do theſe that ' they may 
keep. a long ſpace, ai:d not 
rot, as many do that are not 
well ordered, Take the But- 
tons, 4s ſoon as they put out 
of the ground, being gathe- 
red in a dry day, waſh them 
in V Vater, Salt, and Vinegar : 
then ſcald them in the Deco- 
Ction of Bay-leaves and Roſe- 
mary : put them afterward 
into. Glaſſes that they may be 
very cloſely ſtopr, and mun- 

le among them long Pepper, 

lades of Mace, and ſlices of 
Nutmeg, and Ginger, ' and !o 


cloſe 


——- _ | —— 
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cloſe *'em up with a Coyer of 
Leather for your uſe. 

usk: This is an Excre- 
ſcence, ſuppoſed by ſame to 
be a Tumour, or ſwelling, of 
cerrupt Blood about the Na- 
vel of the Musk-Roe ; which, 
after  putrefa&tion. and ripen- 
ing, becomes Musk in a per- 
Ffe& Cod, which, others at- 
firm, falls oF from- the Beaſt 
of its own .accord : Being 
well prepared, itis not only a 
very fweer-Perfume, | but alfo 
taken in Cordials, chears and 


revives the Heart, and diſpels 
groſs Vapours from the Brain : 
and is good _ peſtilential 
Diſeaſes , infuſed in Maint , 
Baum, or Rue=water: 
Muskadines to! Make: 

Take half a pound of refined 
Sugar, - being beaten and ſear-/ 
ſed, putinto it two grains of} 


Musk, a grain of Civet;- and |-J 
| little Lemon-peel; then boil 


two grains. of Ambergreaſle, 
and about two drams of white 
Orris-powder, beat them wich 
Gum dragon ſteeped. in Roſe- 
water ; then roul it as thin as 
may be, and cut it into Dia- 
mond faſhion, hke Lozenges, 
with your” jigging Iron, and 
ſer them in-ſome warm Oven, 
or Stove ; then put them into 
Boxes uſe, and in this rgan- 
ner they. wil keep all the 
Year. 

NVugk-Dugar, to Make : 
Bruiſe four or five grains of 
Musk, put it into a piece of 
Cambrick, or Lawn, lay it at 
the bottom of a- Por or Glaſs, 
and life fine Sugar on it, ſtop | 


= 


the Pot cloſe from Air, and 
ſet it in a warm Place, and in 
a few Days the Sugar will 
have ſuck'd9 up the Tin&ure 
of the Musk, and- yield a ve- 
ry pleaſant Smell. Thus you 
may perfume Sweet-meats, or 
Comfits, by keeping them up 
very cloſe; but if the Air 
gets in, the Spirit of the Musk 
will evaporate. 

Muſtard to make: Dry 
your Seed yery well, then beat 
it by little and little at a time 
in a Mortar and fift ic; then 
put the Powder into a Gally- 
Por, and wer it with Vinegar 
very well, then pur in an O- 
nion peeF'd but not-cut, a lit- 
tle Pepper beaten, a little Salt, 
and alumpof Stone Sugar. 

' Wutton Leg, . Neck, 
Chines, &c. boit{ed ; . Take 
either of the forementioned 
oints; and lard them with a 


itn V'Vater and Salt, with a 
handful of ſweet Herbs; then 
takyy a Pint and a half of Oy- 
ſters well waſhed, and pur 
them intoa Pipkin, with ſome 
of their own Liquor, a little 
ſtrong Broth, and half a Pinc 
of Gravy, ab much VVhire- 
.VVine, put to them two pr 
three whole Onions, ſome 
Tyme, grated Nurmeg, and 
two or three Anchoves, 1o ler 
them boil together ; then bear 
up three or four Yolks of Eggs 
in a little -of the ſaid Brorh, 
to a convenient thickneſs, with 
a Ladleful of draw Broth a- 
monzR it, then diſh it upon 
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Sippits, then over run it with 

Lear, placing your Oyſters on 

the top' thereof; then ſerve it | 
up Garnifhed with Barberries 

or Lemon. 

'" Wutton a Leg Roaſted 

with Dyſters : Take a large 

Leg of Mutton, and ſtoff it 

well with . Mutton Suet, Pep- 

per, Nutmeg, Salt, and Meal, 

- then roaſt ir and ſtick it with 

Cloves, whenit is half roaſted, 

cur off ſome of the under-fide 

of the fleſhy end, [in little thin 

bits, then' take a Pint of Oy- 

ſters, and the Liquor of them, 

a little Mace, Sweet-butter and 

Salt, put all theſe with the 

þits of Mutton in a Pipkin, 

till half be conſumed, then 

diſh your Mutton, and pour 

this Sawce over it, Rtrew Salt 

abour the Diſh ſide and ſerve ir 
in : " r 


-Mutton-Pye : Cut it into | 


Steaks,' then ſeaſon it with 
Pepper and Salt, after that'cut 
ſome Suet ſmall; 'and put 'it 


into your Pye,” remembripg to | pu 


put it both at top and bottom, 
you muſt put ſome Liquor in- 
ro it beſore;you put'it into the | 
Pye. © i 
Mutton a Dhoulder roa-« 
td with Opſters : Your 
Oyſters being Parboil'd, - put 
to them ſome Parſley, Thyme, 
and V'Vinter-ſavory, minced 
ſmall, and the Yolks of fix'hard 
Eggs you , @ handful of 


rated Bread,' three or four 
olks 'of Eggs, ſo mingle all 
together with your Hands ; 


your Shoulder or other Joint 


of Mutton being ſpitred, lay 
it upon . the Drefler , 'make 
holes with your Knife, and 
part in your Oyſters, with the 
erbs and Ingredients after 
them.; about twenty Oyſters 
will be enough; take the reſt 
of your quart, or as many as 
you ' have, put them into ! a 
deep Diſh, with ſome Claret- 
wine, two or three Onions in 
halves, two minced Anchoves, 
put all theſe under your Mut- 
ton in the Pan, | to ſave your 
Gravy, and when your Meat 
is ready, put your Sauce upon a 
heap of Coals, pur to it theYolk 
of an Egg beaten,a grated Nut- 
meg , and drawn Butter. 
11h up your Shoulder of -Mut- 
ton, and pour this thick lear 
of Oyſters all over it, ' ftrow 
on the Yolks of hard Bggs 
minced, and Garnifh it with 
Lemon. ' 
— Wutton to Haſh: Slice a 
Shoulder of Mutton thin, till 
the Bone is only left; then 
t ſome Clarer, ſliced Onion, 
and Gravy to the Meat, the 
Tops 'of Thyme, fix Ancho- 
ves, and three ounces of Ca- 
pers ; and the Meat, and other 
things minceable, being re- 
ducet by thar means ſmall, 
take nine or ten Eggs, and the 


Juice of a Lemon, or two, 


and make a Lear of them; 
then put the Meat into a Fry- 
ing-pan, and when it 1s tho- 
roughly hot, put the Lear in 
and ſoak all rogether over the 
Fire, trill it be very thick : 
then boil the Bone with what 
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Meat is on it, and place on | eaſily penetrate it, bake it and 
the top of. your Meat, the | ſerve it | as uſually Veniſon 
Diſh garniſhed with flices of | is done; and it muſt be a 
Lemon. very curious Palate that can! 
Mutton, the Twkifh way : | diſcover it from what it repre- 
Cut yout Mutton in; thin fli- | fents. 
ces, waſh it in Vinegar, and | Myrrh : This . preciovg 
put it into a Pot that has a | Gum grows upon a low prick. 
cloſe Cover, then add clean | ly crooked Shrub, with ſmooth 
picked Rice, and a .qu:ntity | Bark like Laurel;, but the 
of whole Pepper , and two | Leaves likes Qlives, and much 
or three Onions : let all theſe | rougher ; yet out of this Tree 
boil yp well, keep it ſcum- | proceeds a Gum little differing 
ing ; then take out the Qni- | in appearance from Drops, or 
ons, . and diſh it in Sippets. Tears, but afterwards it be- 
Mutton to paſs foz Ue- | comes of a greener Colour , 
nifon : Take a Shoulder of | and is clear and ſweet to the 
Mutton, pretty large, but ler | Smell, but nor ſo to. the Taſte, 
it. beyoung and tender, ſtrain | it. being ſomewhat bitter. 
the Blood of the Sheep a- | The right Myrrh being drank 
mongſt grated Bread, then | in VVhite-wine, abates the Fir 
prepare your ſeaſoning of or- | af the Quartan-Ague : it isal- 
dinary ſweet Herbs ſhread very fo very good in Antidotes a- 
ſmall; take the Bones out of | gainſt Poiſons and Hurts by ve. 
the Meat, and roul them-up | nomous Beaſts : Ir reſiſts peſti- 
in jt, or ſtuff them in at con- | lential Fevers and Plague, and 
venient places, - then wrap itup | being applied ro V Vounds, ir 
with a Caul of Veal, lay it in | expedires their Cure. And 
the Blood to ſoak twenty four | many other excellent Virtues, 
Hours, prick it ſo with a Knife | not here mention'd, 
that the Blood may the more | 


—— 
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| Ails-Cloven : Min- | Nail, and as it grows, cut it 
gle Turpentine and | away, and in a ſhort time ig 
VVax together , | will be reduced as the other. 
' ſpreading it as a|, Nail-Dcratching : Ir is 
Plaiſter, lay it on the defeQive | held, that the Nails of My 


# 
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Hand ſcratching in ſome Ca- 
ſes prove 'venomous ;- yer this 
is no_ more than the ſuffering 
it to feſter, or the Humours 
to flow to that place before 
prevented ; to remedy it, and 
cure the Wound made : Take 
Olive-Oil 2 quarter of a pint, 
Jatce of Groundfil rwo oun-: 


-ces, Bees-Wax, two ounces, | p 


Stone-Pitch * half an ounce :: 
make theſe oyer.a gentle Fire, 
into a Salve, and ſpreading it 
on Linen, or Leather, apply 
It to the place grieved, and in!) 
ewo or thrae times changing, 
and anointing with Linſeed- 
Oil, the danger will be. paſt, 
and the Cure eff:Qed. 
Nail-Utozt : This is held 
exceeding ſucceſsful, being 


applied to Impoſthumes in the | 
Joints, and any DefeQts under 
the Nails; eſpecially for Whit- 
Joes, Fellons, and Nail-wheals. 

Naples Bigsket; To make 


theſe ſo much in uſe; Take a | 


pound . of fine Flotir, and the ? 
like weight of Sugar , eight | 
Eggs, and two ſpoowfuls of | 
Rofe-water, an ounce of-Car- 
raway-ſeeds. beaten ſmall : mix 
them well together, : and put 
them, when made, into a fir 
thinaeſs with fair Water, into 
Tin Coffins, and bake them | 
moderately in a gentle Oven, 
glazing them over with 'Wa- 
rer. in which Sugar. has been 
diſſfolyed. 

* Napkins to Lay: Todo, 
this in th? Form of a Cock, 
fold the Napkin in the middle, 
fo chat the two Szilvages may 


come together ; then pleat -it 
at its full length in -ſmall 
and cloſe Pleats, as hard as 
poſſible you can frieſe it ; but 
1n that be ſure to keep it as 
cloſe as may be : thin open it 
again, within a finger's breadth 
of the middle, and join the 
Pleats together again, put ina 
good handſome round. Loaf 
under the middle in the fold, 
put the edges of the Napkin on 
the Loaf, and then pull our 
the Head and Beak of the Cock 
out of tht middle of the Nap- 
kin, which you muſt raiſe on 
high, and make him a Comb, 
Wattles, and a Beard, 'of ſome 
red. Stuff, and: for. the end of 
the Beak, you may make it of 
2 large Quill, which 'may be 
faſhioned like a Cocks Beak, 
with a little Gum-Dragon 
ſteept- in Orange-flour-water : 
then pull out and faſhion him 
a Tail out of the other end of 
the Fold, raife it as high as 
may be. | ; | 

Like a Hen and Chickens : 
Pleat your Napkin *like the 
former, but inſtead of pur- 
ting your Selvages on the 
Bread; you muſt make-many 
little ' Heads of Chickens, as 
if they were coming out 
from under the Wings of the 
Hen. | 

Like a, Hair : Pleat your 
Napkins in the fame manner as 
you did that of "the Cock; 
then open them, -and lay long 
Loaves under the Plate' in the 
middle; then draw a Seut out 
of the Fold, and four feet _ 
DOE 2 NI of 
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- between the middle near the 


* kin. 


-make it ſo that the 
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of the four Corners of the 
Napkin, and put in a ſmall | 
Loaf at one end under the 
Fold, and ſo form out the 
Head, Ears, and Nyack. - 
Like a Pig: at your 
Napkin - overthwart, in - very 
ſmall Plears, and pinch it, and 
then put in a large long Loaf 


end, and at the other end ano- 
ther Loaf for the Head ; then 
faſhion the Head, Ears, and 
Tail : as for the Feet, you 

y make them out of the 
Four Corners, and a Tail out 
of the rgiddle of the Nap- 


+ Like @ Turkey : Firſt fold 
your Napkin.as for the Cock, 
and put a large Loaf under its 
and make a Comb of a bit of 
red Taffaty that may han 
down on its .Beak, and ti 
the Head, and Throat with 
ſmall Flowers. of different Co- 
lours; then pull out: a Tail at 
the other end of the Fold ,, 
and the Wings from both 
fides. fo 
' Like @a Carp : Make a Band 
about half a: foot wide at one 
end of your Napkin , ahd 
fm may 
join. to the end of the Band 
that is indifferently large 
then pleat ir at its length, and 
pinchor freeze the Band, but 
jeave the breadth of Your four 
Fingers without freezing all 
the reſt, to within four or ſix 
Fingers breadth of the end , 
which you muſt” leave un- 


0 to make a Tail; then 
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open the band, and put in 2 
round Loaf to faſhion the 
Head, and a long Loaf for the 
faſhion of the Body : So you 
may faſhion a Pike, and many 
other pretty Devices, that will 


; be very taking and pleaſant at 


an Entertainment. 

Nature to reſtoze : Take 
an Artichoke, and dreſs it with 
Milk ; that is, firſt boil your 
Artichokes in Water till the 
Leaves will juſt draw off, then 
put them in new, Milk, and 
boil them thoroughly; then 
bruiſe the Pulp in the Milk, 
and add a little Mace and gra- 
ted Nutmeg, ſweeten it with 
Sugar, and eat often of it with 
a Spoon. It exceedingly re- 
ſtores decayed Vigour , and 
ftrengthens not only the Spi- 
rits, but the whole Frame of 
the Body. The Germans and 
French uſually eat the tender 
Stalks of this Planc boiled with 
Butter and Vinegar : the Ita- 
lians ſeldom boil rhe Heads, 
bur eat them raw, with Salr, 
Pepper, Oil, and Vinegar: 
they araqgnoreover held to pro- 
voke Venery, and the DecoQi- 
on' of the Buds drank, pro- 
yoke Urine. 

Nauſeouſneſs : Whenthe 
Stomach, or Appetite is of- 
fended -in this manner , and 
brought to a kind of Loath4 
ing, Take the Powder of Fen- 
nel-Seed, in a Glaſs of Whire- 
wine, ſweetened with Sugzr, 
every morning faſting, till the 
Offence be removed. This 
likewiſe wonderfully clears the 

EASE 8 ſight; 


(220) N E 


N E 


ſight, ſtrengthens the Stomach 
and being mixed with peQoral 
Medicines, ' it relieves thoſe 
that are Aﬀthmatick- Ir alſo 
reſiſts Poyſon, and the Leaves 
of Fennel, boiled in Water, 
wherein Barley has been boiled, 
encreaſes Milk in Nurſes ; and 
a Concoftion of: the Seeds and 


Leaves, give caſe to the Ne- | 


phritick Pains, forces [Irine, 
and expells Gravel ; the Roots 
provoke the Courſes, open the 
Obſtrutions of the Spleen, 
and Liver, and mainly help 
the Jaundice. The , whole 
Herb ſhred and boiled in Broth; 
takes away Fat, and keeps the 


fome beaten Pepper, Thyme 
and Sparemint chopt very 
ſmall; when almoſt enough, 
make a Sauce of the Yolk of 
ſix Eggs diſſolved in Vinegar, 
ſome Mutton Gravy, a little 
Nutmeg with Juice of Oran- 
ges or Lemons, and fo Diſh 
them up. 
Neats-feet Roaſted: Your 
Neats-feet, muſt be firſt boiled, 
and blanched, and when they 
are cold Lard them, and make 
them faſt ro a ſmall Spit, baſte 
them with Butter, Vinegar, 
Sugar, and a little Nutmeg ; 
when enough, have in readi- 
neſs a Sauce made of Claret, 


Body in a good Proportion. 
Many other Vertues are aſcri- 
bed to it. 


| White - wine - Vinegar, and 
/ Toaſts of brown Whearen 
Bread ftrained with the Wine 


Neats - Foot-Ppe : To 
do this, boil the Neats Feet, 
then take out the Bones, and 
put as much Beef-ſuet as will 


anſwer their (quantity ;- mince | 


them, . and then ſeaſon them 
with Gloves 2nd Mace, finely 


beaten; add then ſome gra-. 


red Nutmeg and' Sugar, with 
a little Salt, par theqginto the 
Coffin or Paſt with ſome Bar- 
| berries, Currans,' and ' Raiſins 
. of the Sun ; bake it well, and 
ſerve it vp hot. 

Neats-- feet Fricaſled : 


Firſt boil, and then blanch 


them, fplic them, and fry 
them in clarified Butter , or 
you may Bone tliem, and fry 
them in Butter, ſtrong Broth 
and Salr, having fryed a while, 
put into the Pan ſome green 
Chibbolds, and minced Parley, 


through a Strainer ; then add 
thereto Ginger, and beaten 
Cinamon, a few whole Cloves, 
put' all into a Pipkin, and ſtir 
it with a Branch of Roſemary, 


4ill itbe pretty thick. 


. Neats- Tongues to d2p 3; 
Take Bay-Salt, beat it very,” 
fine, ſo that ir may be ſifted 
through a fine Hair-Sieye, and 
Salt-Peter, of each a like quan- 
tity ; and having ſoaked your 
Tongues in warm Water, rub 


| it on very well in every part, 


eſpecially at the root, then 
lay them in a place where they 
may be covered with the Salr, 
and as thit waſts, puton more z 
and when they become ſuffci- 
ently hard and ſti, then rowl 
them in Bran till they are dry, 
put them into a Mold a while, 
then dry them in a Kal, oy - 
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ſofe Fire ; or for want of that 
neceſſary Implement, you may 
hang them vp in a Chimney 
where the Smoke comes but 
little at them, and when they 
are ſufficiently dryed, preſs 
ther out ſomewhat flattith , 
and at length, and ſo put them 
in dry Boxes, and keep them 
for uſe. 

Neats-Tongues to Þ:p, 
another way : Take Bay-lalr 
bruiſed ſmall,- and Salt-peter, 
a like quantity; rub the 
Tongues well with a Linen- 
Cloth, then put the Salt to 
them, forcing it in, efpecially 
at the Roots; and as it waſts in- 
to Brine, add more ; when 
they ' are hard and ſtiff, then 
they have taken Salt enough, 
Rowl them in Bran, and dry 
them in-a Mold over a Saw- 
duſt Fire, or for wagrt of ſuch 
a Material, hang them' up in a 
Chimney ; and when you boil 
them, let it be in Spring-wa- 
Ter, and it will make them 
look the redder. | 

Neats-Tongue to Boil : 
Take your Tongue, boil it in 
Water and Salt; or you may 
Salt it a little, and only boil it 
in Water till it be tender, then 
blanch it, . Diſh ir and ftuff it 
with minced Lemons, mince 
the Pee], and ſhow all over it ; 
then run it over with drawn 
Butter. 

Neats - Tongues, divers 
ways: Take a Neats- Tongue, 
being boiled tender, blanch 
and lice it into thick flices a- 


bout the bigneſs of a Shilling; 


| ſtrong 


fry itin ſweet Butter, and be- 
ing enough, pur to them ſome 
Broth, Gravy , Nut- 
meg, Salt, and Saffron ; ſtew 
them together, and then have 
ſome Yolks of Eggs, bearen 
up with Grape Verjuice ; put 
them into a Pan, and give 
_ a u__ or' two, ' and the 
ravy and Eggs being prett 
thick, diſh gt Pas, ® cans. 
or. make the ſame with Cina- 
mon and Saffron : ſometimes 
.you may ſlice them as afore- 
ſaid, no bigger nor thicker 
than a Three pence, and uſed 
mn all points as before, but on- 
ly add ſome Onions fryed , 
and ſtew it with Muſhrooms, 
Nutmeg, and Mace, and ſerve 
it'up on Sippets, firft zub- 
bing the Diſh with a Shalor ; 
or you may ftew it with Rai- 


' ſins, Mace, and blanched Al- 


monds, or Piſtaches, Marrow, 
Claret-wine, Butter, Salt, Ver- 
juice, Sugar , Strong Broth, 
and Gravy, the Yolks of {x 
Eggs, with Vinegar or Grape- 
Juice, and ſo ſerve it up on 

S1ppets. 
Neats- Tongue roaſted , 
the French Way : Boil and 
blanch it firſt, and when it is 
cool, take out the Meat at the 
great end , Jeaving the Skin 
whole; and having minced it 
with Sweet Herbs and Apples, 
as alſo the Yolks of Eggs boi- 
led hard, and Beef Suet, bea- 
ten with Salr and Ginger, fill 
up the Skin again, - till it ap- 
pear to be a perfe&t Tongue as 
befote ; and having —__ 
the 


/ 
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The hole with ſome Mutton: 
Skin or Caul of Veal, lard it 
with ſmall Lardings of Bacon, 
and tye it to a Spit ; and then 
being roaſted, make Sauce with 
Gravy, Nutmeg, Butter, and 
the Juice of Oranges, and 


ſerve it up with Lemons fli- 


ced, and pickled Barbernies. 
Neats - Tongue Fryed : 
Boil it firſt, and take itoff; 
then cut it intothin ſlices, ſea- 
ſon it with Nutmeg, Sugar, 
and Cinamon, dip the Slices 
into the Yolks .of Eggs, ' add 
the Juice of Lemon, and 
mix them together , then ha- 
ving your Pan pretty hot with 
ſweer Butter in it,, take up the 
reſt in Spoonfuls, and put 
them in, then being fryed. e- 
nough , ſerve them up wth 
hite-wine, Sugar, and But 
ter, well beaten together. 
Neats-Tongue Pye : To 
do this, Take a couple of large 
Neats-Tongues, ſet them over 
the Fire in Spring-water, and 
parboil them, pare off the 
Roots and the Skin, mince the 
Meat with Beef-ſuer, and a lit- 
tle Parſley, ſweet Marjoram, 
Thyme, and Penntyroyal ; fea- 
ſon it with grated Ginger , 
beaten Mace, Cloves and Pep- 
per finely ſifted ; add to theſe 
grated Bread and fine Sugar, 


and the Yolks of three or four 


Eggs; make your Cothn into 
the faſhion of a Tongue, and 
put theſe/in, bake ir, and then 
make a'Liquid of Burrer and 
Verjuice with fome Sugar and 


Roſe-water, an# pour it in at | 


a vacant place, left for that 


purpoſe, or raiſing the Lid on 
one fide. 

Neats-Tongue Pye, a- 
nother : Take freſh Neats- 
Tongues, boil, blanch, and 
mince the Meat with four 
pound of Beef-ſuet by it ſelf ; 
mingle them together, and 
ſeaſon them with an ounce 
of Cloves and Mace, finely 


. beaten, ſome Salr, half a pre- 


ſerved Orange, and alittle Le- 
por og minced, with a quar- 
ter of a pound of Sugar, four 
pound of Currans, and a little 
Verjuice, and Rofe-water, and 
a quarter of a pint of Canary ; 
ſtir theſe all well together , 


and fil up your Pyes in Cof- * 


fins of what Figure you ſhall 
think fit or convenient, | 
— Neats-Tongue otherways / 
Boil a freth Tongue very ten- 
der, and Flanch it; and when 
itis cold, ſlice it into thin ſli- 
ces, ſeaſon it lightly with Pep- 
per, and Nutmeg, Cinamon 
and Ginger, all finely bearen ; 
then pur into the Pye half a 
pound of Currans, lay the 
Mear on, and ſtoried Dares in 
halves, the” Marrow of four 
Bones, large Mace, Grapes , 
or Barberries, and Butter ; 
cloſe it up, and bake it: then 
liquor it with Claret, Butter, 
and Sugar, and fo ice it over; 

Neats-Tongue, to roaſt ** 
Take a Nears-Tongue*® tender 
boiled and blanched, and when 
it 'is cold, cur a hole in the 
bur-end, take out the Mear ; 
and put in the Meat minced 
V7 1CER 
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with ſweet Herbs finely ſhread, 
a Pippin, and two or three 
hard Yolks- of Eggs minced, 
as alſo Beef-fuet and Bacon 
made very ſmall; mix with all 
theſe Ingredients. beaten Gin- 
ger, and fine Salt, fill the 
Tongue, and ſtop the end with 
a Caul of Veal, lard it, and 
roaſt it, and then make Sauce 
with Butter, Gravy, and the 
Juice of Oranges. 
Neats-Tongue and. Ud- 
der to roaſt: Take your 
Tongue and Udder, Parboil 
them well, then blanch the 
Tongue, ' and lard them both 
with great Lard, but firſt ſea- 
fon them with -Pepper, Nut- 
meg, Gingey, and Cinamon ; 
then roaſt them and baſte 


. them with Butter, and when 


they are almoſt roaſted, dreſs 
them with Flour, mingling 
therewith ſome of the above- 
named Spices beaten ſmall. 
Diſh them up with a little But- 
ter, Gravy, Juice of Oran- 
ges, Sugar and flices of Le- 
mon. | 

Neats-Tongue Dtewed ; 
Boil them firſt very tender, 
then ſlice them, and vue them 
into a Pan with freſh Butter, 
fry them a little, -and fſo-pur 
them into a Pipkin, or Stew 
pan, with ſome Gravy:,. or 
Mutton-Broth , large Mace, 
and ſliced Nutmeg, Pepper, 
Clarer, and-a lictle Wine, alſo 
a lictle Vinegar and'$alc; ..and 
when the Stewing at yours 
diſcretion 18 almoſt compleat- 
ed, then put to. the Mear two 


or three ſlices of Oranges, 

Aoherogen, Skirts, Cheſnuts, 

and ſerve them up on fine 

Sippets, cover them with But- 

ter, ſlices of Lemon, and 
arrow. 

.Neats-Tongue to Pot : 
Take the largeſtNeats-Tongues, 
ſalt them well, rwo Days after 
pour away the Bloody Brine, 
and Salt them again, let them 
lie in that Salt a Month, then 
take ſome Salt-peter, and a lit- 
tle Rgch-Alom beaten foge- 
ther; and rub them over wich 
that, and ler them lie oneWeek, 
then boil them till they be ten- 
der with ſome Hay on the top 
of *them, then take them our 
of the Kettle, and pull off the 
Skins ; then hang them up ina 
Chymney whereWood is burnt, 
for four Days and Nights , 
then meſt ſome _ Butter with 
Spice, as you do for Potred 
Fowl, and put your Tongues 
in a Pot, and pour: that over 
them; and when they have 
beeh Potted one Month, rake 
Out. one and eat it with Muf. 
tard, and Sugar, or Muſtard 
alone, theſe will look very 
Red, and eat Plealantly. 

Nep, or- Catmint : + This 
procures the Courſes, and beyj 
ing. taken inwardly, or owt- 
wardly alone, or with conve- 
nient Herbs to bathe them, or 
fit, over the hot. Fumes of ir, 
and” by frequent uſe, it ce- 
moves Barrennefs, and the 
windy Pains of the Mother ; 
it is 'uſed Jikewiſe in pains of 


the Head, proceeding from 


|  _ cold 
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cold Cauſes, as Rheums, Ca- 
tarrhs, Swimming and Giddi- | 
neſs of the Head, and is an 
excellent Rernedy for Windy- 
neſs inthe Stomach and Belly. 
It is proficable in Cramps and 
cold Ackes ro diſſolve the 
cold, and expell the Wind thar 
«fits the Parts where they 
happen, and is uſed for Colds, 
Coughs, and ſhortneſs of 
Breath. The Juice drunk 'in 
Wine is advantageous in Brui- 
fes. The green Herb ewhen 
bruiſed, applied to the Fun- 
dament for two or three 
Hours, eaſeth the pains of the 
Piles: but the Files beipg 
made into an Ointment, is the 
more effeQual to that purpoſe. 
The Scabs, or breaking out of- 
the Head, are taken away, be- 
ing waſhed with its DecoQion 
in fair Water, and has the ſame 
Effe& upon the breakings out 
of yr other Parts tending to 
_ the like nature. 
Nerves to | ſtrengthen : 
' Take of the Powder of Caſtor 
half an onnce, Spirit of Ca- 
tor half a pinr; digeſt them 
in the Cold ren Days,then ſtrain 
out:theSpirit,andwhen it is well 
ſettled, take ten 1 —_— 
Iy in any proper Liquor. This 
oe only Rrengrhens theNderves: 
and is good for the Diſeaſesof 
the Head, and Fics of the Mo- 
ther, but *provokes the Cour- 
fes, and remedies Deafneſs. 
Nerves pzickt : Take Pe- 
-ravian Balſam, and. warm it 
a Jirtle ; rhen bathe irin, where 
the gricf is; and in alittle 


, 


time it takes off the acrimony 
of tlie Sanies, from whence 
proceed the Pain and Convul- 
ſion when we are, wounded or 
bit by - veriomous Creatures : 
It is excellent in —y 
blood; inſomuch that it is]at- 
firmed, that the Beaſts in Peru 
and New Spain, from whence 
it comes, finding themſelves ſo 
burt, by an Inſtint of Nas 
ture rub themſelves againſt 
- the Tree from whence it iſſug. 
It is of a dark colour, fra- 
grarit Smell, and brought to 
us in little earthen Jars. 

If a Nerve is prickt , the 
uſual way to prevent Cunvoul- 
feons, or an e*travagant Pain, 
13 Fo cut the Nerve aſunder : + but 
in my Opinion, this followtig 
Application is better, firſt drop 
upon the wounded part, (and a- 
neint it thereon) . Oil of Peter, 
very well warmed, then lay over 
it Cotton, d'pt in Oil of Peter, 
or in Balſam of Peru; or ra- 
ther of Chili ; or clap over it 
this mixture: Take Balſam of 
Chili, of Peru, of each an 
ounce and half, Oil of Peter 
one ounce, Oil of Juniper, and 
Turpentine of each half an ounce : 
mix them well together ;' and lay 
| it upon the Wound with fine Tow, 
binding it gently on, and at 
Night going to Bed, give 4 
Doſe of my Specifick, or Volatile 
Laudanum, | | 

Nerves Uncovered: To 
Remedy this, . Take rhe Ol 
which is thus, prepared ; Pou- 
de groſly three or four ounces 


of the belt \Camphire, and bs+ 
wing 


COTS CANNS: 
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wing put \.it into a Mattreſs , 
pour oh 9 oe? of Nitre, 
twice as much, flop the Veſſel 
cloſe, and ſet it over @ Pot balf 
Full of Water, pretty well hea- 
ted, frequently ſtirring it, to 
elp forward the, Diſſolution ; | 
which will be done in two or three 
hours, - and by this means you 
will find the Camphire turned 
into a clear Oil, which will 
ſwim above the Spirit, then ſe- 
parate it in'a Viol for uſe. - This 
is not only uſed to touch the 
Nerwes that tye uncovered, but 
for the caries of Bones ; yet this 
Oil is nothing but a 'Difſſolu- 
tion of he Camphire in the Sfii- 


rit of Nitre ; for if you caſt Wa- | ny 


ter-upon it, to kill the Force of 
the Spirit, it will turn .intq 
Camphire as before,, 

rves Wounded : 1f the 
Nerves are Wounded, firſt waſb 
with Generous White-Port-Wine, 


rine,and ls helpfull in the Drop» 
fie : the Leaves of Nettles 
made into a Poultis and appli- 
ed to Inflammations and Tu- - 
mours, - allay ,them ; , mixed 
mow: Hogs Lard and Flax- 
ow | od 
Nipplewozt : Out of this 
cames a bitter Milk, or whi- 
tiſh Juice, which being mix- 
ed with Woman's Milk, and 
a hetle Qil of Roſes, and ming- 
ted well over the fire in a Say- 
cer, 1s greatly available to al- 
lay the Hear. and. Anger of 
ſore Nipples,and recover them 
ſo, that the Infant. may ſuck 
without giving the, Woman a- 


iter : This is held ani ex- 
cellent Medicine for the Cho- 
lick, or any Pains, prepared 
afrer the following 1Manner, 
wiz; Take -of the beſt Nitre 
an ounce, rub it ſufficiently in 


mixt with an equal quantity of | a dean Mortar of Glaſs or 


good Brandy, letting it be blogd 


. warm; then anoint it with Oil 


of Peter, or Balſam of Chill, 
and then [ay over it the mixture 
in the Paw) Seffion; or for 
want of that , this following 
yrixture : Take Balſam de Chi- 
It, awd Capivij, Chio Turpen- 
zine, of each two ounces, Oil of 
Peter an ounce and a half , Oil 


of Turpentine, one ounce, Oil of 
. Aniſeed half an ounce; mx , 
them, and apply it, renewing 


it Morning and, Evening,  _. 

Nettle . Juice : This 7g | 
good to flop _hleeding, and 
caſe t 5, aing in the” Head,; 
beiris drink it ptoyokes &- 


| Stone, then grind it with hal 


a Scrupie Saffron, and of 
this Mixture take about half a 
dram at a time, infuſed in a- 
bout three or four ounces of 
Spring-water.., . , : | 

"Nodes 2: Nodes may proceed 
from, ſeveral Cauſes, but their 
general Cauſe is Venereal, . and 
though they may happen on the , 
Head, fore head, Faws, Arms, 
Wriſts, Hands, Back, Thighs ; 
&c. yet they. moſtly affe# the 
Shjn-bongs : | You muſt in this caſe, 
every Night, anoint with ous 

nguentum_ ,Mercuriale ; ,or 

nguentum Coſmeticum, and 


| then dpply over then, our Ents 


plaſteriifr? 


| C226) NW 


* plaſum Mercuriale ; 2/i- 


Gourſe, being continued for Joms 
time, will diſſolve them and eaſe 
their pain, unleſs the' Bone be 
foul, in. which caſe, it muſt be 
[aid open” and | ſcaled, and then 
the Wound or Ulcer, heal'd as 
a commou Ulcer. But notwith- 
fanding all theſe external Ap- 
plications, you muſt not be un- 
mindful of taking away the 
Original Cauſe, by Intervals, 3s 
with Aurum Vite, Arcanum 
Corallintdm, Arcaqum Jovis, 
the Princes Powder, &c. all 
which Preparations, both Exter- 
nal and Internal, you may | ſee 
2» our Pharmacopceia Chirur- 

ic, now publiſhed in our #rt 
ir Chirurgery. | 

' Notke'in the Ears : Take 
the Oil of Ben-Nut, drop tt 
into the Ear ; and it nÞgonly 
cotres the Noiſes, but in a great 
manner helps Deafneſs. Fr 
Cleanſes-the Skin from Spots 
or Morphew, and the longer 
it 15kepr, the berter it is, This 


Ben-Nur likewiſe mixed with. 


Honev, diffolves. hard Swe]- 
lings ,- and the Ring's-Evil; 
made up to a Poultis wich Bar- 
Ty-Meal, it is 200d m the cold 

feQions of the Nerves : 


_ - Mixed with Meal of Lupins, 


ir takes off rhe Obftru&ions 
afflicting the Liver andSpteen ; 


it ſabveers the Stomach, occa- 


fions Nauſeouſneſs, and moyes 
rhe Belly. Ic purges grofs and 
cammy Flegm , by Vomijr 
and Stool ; wherefore it js 
xeug for a” flegmatick- Co- 
ck, 


/ 
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| from the Noſe, blow vp r_—_ 
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Noiſe, or finging in the 
Oarz This is uſoally the 
Forerunner of Deafneſs, and 
few that have it to any pur- 
= eſcape the loſing their 

caring, eſpecially for a time; 
therefore the *beſt way is 
timely to prevent it: to do 
Which, 

Take the Pills de. Hiera, or 
Hiera cu* Agarico, with which 
the Apothecary or Druggiſt 
will furniſh you; Take of 
them a dram at a time going 
, to Bed, and ſettle your telf as 
well as may be to reſt ; 

This is cured by dropping ints 
| Fe Ear @ few drops of onr 
Gurtez Vice, every Morning and 


Night, for ſime, few Days : Oy 
you may drop into the Ear, this 


— 


Amber, Orl of Wormiood Chy- 
\'mical, of eath two drams, Oil 
of Oranges and Limons, of ach 
ona dram, Oil of Nutmegs and 
Mace by Expreſſion, of each half 
a aram, Civgt a ſcruple, mix 
and diſſolve; and drop it More 
ning and Evening into the Ear, 
for ſome days, ſtopping the E ar 
with Cotton or Lint, dipt either 
in the (ame, or in a ffrong Tim 
ure of Muck and Ambergriſe. 
Noſe Biceding : To ſtay 
this ſpeedily and effeQually, 
Take the long- Catkins that 
grow on Hazle-Trees before 
they Leave, by ſome called 
the Nur-Bloffoms, burn them 
fo that they may be reduced to 


and when ' the Blood iffues 


Q 


mixture : Take reftified Oil of. 


a Powder, but 'not to Aſhes; - 


—_ 
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of it with a Quill ints the 
Noftrils, and let the Party 
drink the Juice of Plantane, 
or Plantine-water and Milk, 
and the bleeding. will ſtay : 
This alſo will ſtay inward 
Bleeding till better Remedies 


. can be obtained, though many 
times, of it ſelf, it is effeQual, 


nd there needs no other, un- 
eſs ſome large Vein be broke, 


. or ſome extraordinary Flux of 


Blood otlier-ways happens. 
Noſes to Dzeſs : This 
is meant of - an Ox, Steer, 
Cow, &c. Boil them tender- 
ly, and then fry them in 
weet Butter; and when fried 
drain the Butter fron! them, 
and put to them the Pouder 
of Nutmeg and Ancoves dif 
folved in fair Water and 
White-wine, with a little Salt 
and Mutton-Gravy : give all 
theſe a warm over the Fire, 
and ſerve them up in a Diſh ; 
then run it over with Butter 
beaten up with the Juice of 
Oranges, Marrow, Sage-leaves, 
fried Parſly, and the Yolks of 


Eges. 

PDurſesMWilk toEncreale ; 
Take of: Farth-worms an 
ounce, waſh them well, and 


dry them ſo that they may} 


keep ſweet, and yet be redu- 
ced to a Poudet ; then take 
half a dram, or two ſctu- 
ples for a Doſe in a Glaſs of 
Canary. 

There is nothing ſo good as 
powers of Fennel=Seeds, which 
may be given half a ſpoonful. at 
a tirae, two , three, or four 


= OY 


times a day, mmixt with a gooa 
draught of Poſſet-drink; this 
beſides breeding Milk in the 
Nurſe, has the property of cau- | 
ſing the Milk which the Child 
Sucks to expel Wind, and pre- 
vent the Gripes, which is wer 
common in young Children. 
Nutmegs are ſomewhat 
Aftringent, and. Stomachick, 
Cephalick and Uterine ; help 
ConcoGtion, diſcuſs Wind , 
take away the offenſive Fumes 
of a ſtrong Breath, are good 
in the Palpitations of the 
Heart, and prevent Faintingy, 
. Jefſen the- Spleeri, and ſtop 
Looſeneſs and Vomiting, pro- 
voke Urine, and quicken the 
aghe ; are of great uſe in 
Eluxes, eſpecially the Bloody- 
flux, . having gall the Virtues 
neceſfary for aMedicine fit fot 
theſe Diſeaſes : The Oil clean- 
”> _ —_ the Bowels 
om ſharp ive Huggours, 
and eaſes the Pains that fre- 
quently affli& them : The a- 
romatick qualiry, conſiſting in 
the airy Spirit, penetrates the 
noble Parts, and adminiſters 
Comfort, whilſt the groſs and 
earthy part dries up Ulcers; 
' and cicatrizes them + Candie 
Nutmegs, or as they come 0+ 
ver with their green Husks 
about them, are good in all 
pid Diſeaſes of the, Head, .as 
Palſie,, and other Diſeaſes of 
the Nerves, and Womb, and 
are vety Cordial : And not- 
withſtanding all theſe Virtues 
in this one ſmall Simple, yer 


if it be taken immoderately, 
Q 2: cher 
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that is, in too great a quantity, 
it proves very hurtful, occa- 
ſioning ſleepy Diſeaſes, ſeeing 
they are very Narcotick, in- 
ſomuch that Tavernier relates, 
That when theſe Nuts ripen 
in the Melucca-Iflands, where 
they chiefly grow, , the Birds 
of Paradiſe come flocking to 
feed upon them; which they 
have no ſooner done /to any 
purpoſe, , bur ® Giddineſs ſeiz- 
ing them, they fall on the 
Ground in a profound Sleep, 
or Dozineſs, and: lye {0 long 
F before they recover, that 


quent thoſe ſpicey Woods, 
frequently eat-off- their Legs, 
or intolerably ſting, and kill 
them in earneft, Nt 
Nutmeg to.Candp: .Tak 
a pound of fine Su 
ter of a- pint of Roſe-water, 
and Gum Arabick:;three penny 
weight ; boil them up to near 
. a Candy height: then having 
ſoaked your Nutmegs in Wa- 
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Ak - Tree : This 
Tree 1n every part i8 
altringent, but eſpe- 


cially the Bark, the 
| Decottion of which is good 
i for the Bloody-flux, or Spir- 
| ting of Blood. ' The Acorns 
| ate Diuretick, and the diftil- 


ſwarms of huge Ants that fre-, 


ar, aquar-' 


| then Veſſel, cover it cloſe 
| that the Air may not come 
' In, no more than through the 
| porous Part, and keep them 
.1na warm Place twenty Days, 
and they will be of a Rock- 
Candy, &c. 

Nut - Oil : * Take ſmall 
Nuts, break them in a Mill, 
or vtherways ; take out -the 
Kernels, lay them in warm 
Water till rhe Skins or Husks 
come off them, then ſtee 
themin warm Sallad Oil; and 
when they-+ ſwell, take them 
out and preſs them, and a_ cu- 
ri0us OiNtill iſſue from them : 
put them into a glaſs Veſſel, 
and ler it ſettle and, digeſt 
| twelve Days in a, warm place; 
1 then uſe it as occaſion requires. 


L 


[Ir is good for cold and moiſt 
Pains in the * 


Swellings, or 
Joint; or Butns, Scalds, and 
umonrs, eſpecially mixed 
with the Ointment of Marſh- 
mallows, and likewiſe that of 
Tobacco. | 


ter, put them into i inan ear- | 
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led Water of a young Oak is 
good for Womens Diſcaſes. 
Thoſe that are cut for the 
Stone uſe a Bath of it, made 
of the Bark, to heal. the 
Wound or Inciſfion, The 
Galls that grow upon outlan- 


| diſh Oaks, not only make Ink, 
; ; but 
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but are of many ſingular Vir- 
tues, as being powdered and 
drank in V Vhite-wine, to dif- 
ſolve the Srone, or Gravel ; 
eaſe Pains in the Bladder. or 


- Reins, and cleanſt the Sto- 


mach, cauſing a good Digeſti- 


on. | 
Take of the VVater of 
Oak-Buds, and Plantain, of 


| with new Ale Yeaſt, and 


make it very ſtiff, then make 
it into little Cakes and rowl 
thery very thin, then lay them 
on an Iron to bake, or on a 
baking Stone,-and make a ſlow 
Fire under ir, as they are ba» 
king, take them and turn the- 
Edges of them round on the 


I, Tron, that they may bake alſo, 


each three ounces ; Cinamon= ! one quarter of M Hour will 


water Fordeated, and Syrup | 


of dried Roſes, of each an 
ounce ; Spirit of Vitriol two 


or three drops, to make it 


pleaſant and ſharp, and take it 
Morning and Evening : it 1s 


| 


bake them; a little before 
you take them up, turn them 
on the other ſide, only tro flat 
them ; fox if you turn them 
too ſoon, it will hinder the ri- 
ſing; the. Iron or Srone 


excellent to' ſtay immoderate | whereon they are baked, muſt 
Courſes, and: to prevent them, : ſtand at a diſtance ' from the 


Dates : They are Phyfi- 
cally, moderately drying, re- 
ſolving; and reſtringeot ; they 


.are cool, and therefore boil- 


ed in Poſſet-drink, in Fevers 
they are good ; being heated, 
and put into a Bag and Jaid 
to the Side, they eaſe Pains, 


as likewiſe by ſuch applicati- | 


on, the Head-ach : The Ale 
made of them, cools and pu- 
rifles the Blood, and eaſes 
the Heat and Pains in Urine : 


' Aſtrong DecoQtion of them 


eaſes the Flux in the Belly ; 
and boiled with Figs, Licorice, 
and a little Honey, in Ale, 
they eaſe the violence of the 
Cough, or Cold ; and in a lit- 
tle time, the liquid part drank 
often as hot as may be, re- 
moves the Cauſe, and the Ef 
tes conſequently ceaſe. 
Date-Cabes: Take fine 
Flour, mix ir very well 


| 


| 


| 
| 


' elſo requires it. 


Fire. 

Ddoaiferous-Water: Take 
the Roots of Florence Orris, 
and Benjamin, of each one 
ounce and half; the beſt Sro- 
rax ſix drams, Lignum Rhd» 
dium half an ounce; Aroma- 
tick Reed and Labdatum, of 
each two ſcruples; Flowers 
of Benjamin one ſcruple ; 
beat them into Pouder, - and 
put them into a Matraſs, and 
let them macerate twenty four 
Hours in Balneo Mariz luke- 
warm, in a pint of Roſe-wa- 
ter, the Matraſs being topped, 
and then diſtil them in the 
ſame Bath a little hotrer ; and 
mixing with this Water Musk 
and Ambergreaſe ſrx drams, 
keep it as a Water of a curt- 
ous, wholſom, and odorife- 


.rous ſcent, to ſcent, or per- 


fume Rooms, Gloves, or what 


Q 3 | This, 


. 


- gives 'em a fine Perfume, and 


— —— —— __  — 


\ This, for its admirable plea- 
fant Scent, is called Angels- 
Water; . It likewiſe contrt- 
butes much to the luſtre of | 
the Face and Hands, being 
waſhed in it, mixed with a 
little of rhe Water of  Fumi- 
tory. The Sediment dried 
2nd mixed among Cloaths, 


drives away Moths, Worms, 


Dil Inti - Epileptick ; 
Take the Shavings of adead 
Man's Scull, that died a vio- 
lent Death, four ounces, Am- 
ber pulverized rwo ounces, 
mix them togerher, and put 


DecoRtion, which is the Oil, 
and is good to extenuate; ca- 
lefie, and diſſipate Wind: in. 
the Stomach: ir diſſolves gold 
Diſeaſes in the Head, 'and ea- 
ſes the Pains of: the Cholick. 
Dil of Ben. : 17 is made 
by expreſſion, as in Oil of Al- 
monas ; the Nuts bruiſed with a 
few Aniſeeds, and mixt with 
Water and Vinegar, and ſo 
drunk, does purge vhe Body 
from both thin and Groſs Plegm, 
and gives eaſe in the Cholick. The 
Oil which is drawn out of the 
Nuts doth the ſame alſo, and 
provokes Vomiting, cleanſing the 
Stomach of much fou! Matter 


them into a glaſs Retort, fit- 
red with a Recipient, and di- 
ſil them in a Sand-Heat with 
a -gradual Fire ;- reQtifie the 


Oil mixed-with Spirit,Phlegm, | 
. and volatil Sale, - and ſeparate 


them : 

'' This Oil is beyond com- 
pare for the Epileplie: A 
few drops of it taken in ſome 
cephalick Waters, as that of. 
Bertony, Pellitory, Catmomel, 
or Mint, you may take from 
three or four to five drops : ' 
Anoint with it, 1n great Pains, 
the inſides of the Noſtrils, 
Temples, and the futures of 
the Scull, and immediate eaſe 
enſues. - « — 


* * Dil of Bays: Take the 


ripe” Berries, bruiſe and boil 
them a good ſpace in Water, 
then ſtrain it out ; -preſs the 
Berries hard, and when the 
1:quid part 1s cool, skim gent- 
fy the . Salt that, ſwims on the 


gathered therein ; the Nut it 'ſelf 
' in its groſs Boay much tyoubles 
the Stomach, which if it is voa - 
fled, loſes muth of its wiolent 
Nuality, and then pu' ges moſtly 
downwards. The Oil given in 
Cl:ſters is ery good to purge the 
Bowels ; and dropped mto the 
Ears. helps the Noiſe in them, 
the Oil alſo is good againſt the 
Itch, Leproſte, Scabbineſs, run- 
ning Sores, roughneſs of tþe 
Skin, Morphews, avy Scurff, 
Scars, Wheals, Pinches, Freckles, 
and in the Face and Skin, eſpe- 
cially if it is uſed with Vinegar 
and Nitre, or rather Saccharum 
Saturni ; or mixt with the Meal 
of. Darnel or Orobus, and appli- 
ed Plaifterwiſe,' in which mat- 
ner it is good againſt the Pain of 
the Spleen, and the Gout ; mixed 
with Barty Meal, and applied as 


a Cataplaſm, it Comfarts and | 


Strengthens the Sinews, and is 
geod againſs Cramps, Conwul- 
"Rp nh 


ſeons, Nodes, and hard Swellings. 
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It is an Oil which never grows 
Pinking, or rank, and therefore 
uſed by Perfumers ; and although 
it has no ſmell of its own, yet 
it attratts, receives, and pre- 
ſerves the ſweet Smells of Musk, 
Civet, and Ambergreeſe, or 0- 
ther things; ' and keeps Glover, 
Leather, and other like Materi- 
als, that they ſhall not admit of 


any Spot or Stain, or ever grow 


Moulay, as thoſe things do which | 


are perfumed with Oil of Al- 
monas; and it is much fitter to 
receive the ſweet Scents of other 
things, becauſe it has no ſmell of 
its own, nor grows rank by long 
keeping, &C. 

Oil of Bitter Flmonds : 
This Oil does very much at- 
tenuate', and diſſipate VVind, 
cure; the Noiſe of the Head, 
by dropping into the Ears ; 
mollifies the Stubbornneſs of 
the Sinews, and opens Obſtru- 
Qions of the Liver. 

Dil of Bitter Almonds 
another : 
Oil of bitter Almonds two 
ounces, putting to it half an 
ounce of Sperma Cet1; mix 
and diflolve them ; and with 


it anoint the Face when the 


Small-pox: is drying ; and by 
often doing it, it will make 
them ſhell kindly, withour kea- 
ving any Marks. 9 

Dit of Camonmel : -Take 
the Flowers of Camomel, the 
white Leaves taken away , 
bruiſe them, pur them into a 
conſiderable quantity of Oil, 


and let therg infuſe in the Sun , 


Take compound | 


or ſome convenient Heat, co- 
vered with a fingle linen 


| Cloath a conſiderable time , 


then preſs ont the Oil, and 
keep it for uſe. 
dyne, and gives eaſe in the 
Cholick and Plerriſie, þy ba- 
thing the affeQed part : It is 
alſo given in Clyſters, to the 
ſame effe&, with good Sug» 
cels, | x 

Dil of Camomel,another : 
Take the Flowers; bruiſe 
them, and put them into O- 
live-oil, Jet them ſtand twelve 
Days, boil it a little, take ir 
off and preſs out the Oil and 
Juice, pur he or Oil, 
in a Glaſs, and put in freſh 
Flowers. This eaſes Pains in 


| the Joints, ſofrens Swellings, 


cloſes Chops, or Cracks in the 
Skin, and ſupples ſtiffneſs of 
any, Member, and, ina great 
meaſure, -gives eaſe, by being 
anointed with it very hot, or 2 


1 linen Rag dipt in it, fixed ta 


the place grieved. 

Dil of Cinamon : Bruiſe 
four pound of Cinamon, in- 
fuſe it in ſix quarts of hot 
VVarer, leave it to digeſt in 


| an earthen Veſſl, cloſe Rop» 


ped for two Days; then pour 
the Infuſion into a copper A- 
lembick, fit the receiver to it, 
and Jute the Joints with a wet 
Bladder, diſtill with a prefry 
good Fire three pints of the 
Liquor; then unlute the . A+ 
lembick, and pour into it, by 
Inclination, the diſtilled V'Va - 
ter, and- at the botom you'll 
find a little QN ; pur i into a 
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Viol, and fipp it cloſe: 1 
ſti] the Liquor as before, and 
then return the V'Vater into 
an Alembick. Take the Qu 
found at the botram of the 
Receiver, and mix it with 
the firſt, repeat this Cohobati- 
on till-no more Oil ariſes. 
"This Qil firengthens the Sto- 
mach, eaſes omens Deli- 
verances, the Courſes, and 
much encreaſcth Seed. 

Dil fo: "Deafneſs: Toke 
preſſed Oil of Ben, bitter Al- 
»onds and Bay-Berrics, of each: 


” z . , 


it fix grains' of, Muck. 

This Oil , put - joſt warm 
into theEars, a drop or two ar 
a time, wonderfully helps 
Degfneſs #1 thoſe that were 
not born ſo'; bur ſuch as were 
born deaf very rarely reco- 
ver, though ſome fooliſh pre- 
tendersto all manner of Cures, 
wil}, 'for -the ſake of your 
Money , . promiſe infallible 
ooo HE I OG 
* Dil of Egas : Take the 
Whites of twelve Eggs, beat 
them ſo that they become a 


« 


kind of an only ſubſtance, Ex | 


tract that and put one ſpoon- 
ful of the Oil of Tartar to 
it ; mix them well together, 
and ſer-them in the Sun, ſo 
thatiat the bortom a thick ſer- 
tlement will remain ; take 
then the Oil chat ſwims a' top 
off, and put it into a Viol, and 
ler ir ſtand in che Sun till it 
becomes as white as a Curd. 
"This is exceeding good for 
Pains, Aches, Bruiſes, or any 
'hot Humours ſettling, alſo for 
Burns or Scalds. | 


Dil of Eggs , another : 


Take Yolks of Eggs, and put 
them in a Pot over the Fire, 
let them ſand till you perceive 


4 them to grow black, then put 


them in a Preſs, and an Oil 

will. ſqueeze out of them, 

which is excellegt good in-all 

manner of- Burns, - and Scalds, 

Blaſts by Lightning , or ill 
rs 6 # © 


Dil of Fennel : Take 
two handfuls of the-tops . of 


28 


two Iron Plates, or clean 
Tiles, when they have bow 
well.heated in the Fire ; an 
prefling them hard, you will 
find an Oil come out, or oily 
Liquid, good to anoint the 
Stomach with in the Phthi- 
ſick, or any Inflammations, ' 
Dil of Foxes :. Take a 
Fox of abouit'a Year old, flea, 
disbone at, and cut it to ple- 
ces :* put to it four ounces 
common Salt, Spring water as 
"much as will ſerve to boll it ; 
boil it in an earthen glazedPor, 


covered over a gentle Fire, 16 
; 1 y"Mf - _ 


”F 


Fennel, and put it between 


——_— = 
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long that the Bones ſtart out ; 
then Rrain gut the Brogh, and 
ſqueeze the Fleſh till all the 
moiſture comes from it: then 
put to it Dill.and the Tops of 
Thyme, freſh gathered, of 
each two handfuls ; «Sage , 
Roſemary, and ground Pine, 


of each one handful ;, Sallad-, 


oil four pound : return- the 
Broth into the Pot, and ha- 
ving put in the Herbs and-Qll, 
cover it very clofe, and ler-it 
ffand twenty four Hours in a 
warm Bath ; make it- boul for 
two Hours, and then ſtrain it 
ſtrongly, preſſing out the 
ſabſtance. 'Then ſeparate the 
Oil, and keep it for your 
uſt | 


e. 

This powerfully digeſts and 
diſcuſſes cold Humours that 
fall on the Nervous and Mem- 
branous Parts : It is proper 
againſt all Infirmities of the 


Joints, Rheumatiſms, Sciati- 


's, and cold Gout, and may 

applied hot to the Parts 
alone, or mixed with other 
roper Unguents, 

il of Lizards: Take 
preſſed Oil of Walauts, depu- 
rated, three pound, and three 
ounces of: Whirewine, put 
them into _ a glazed earthen 
Pot with a narrow Movith, 
ſet in Balneo Marie, boil it 
till it is exceeding hot; then 
take green - vigorous Lizards, 
in number Twelve, Fifteen, 
or Twenty, as they are in big- 
neſs, ſuffocate them in the 


; 


ſcalding Oil ; and having well. 


ſtopped the Por, boil them 


? 


to the conſumption of their 
moiſture : then ftrain and 
preſs them, and reſerve the 
pure Oil for uſe. 

Ol] of Lizards is. commen- 
ded for making the Haig, 
grow on bald Heads, &c. Ir 
1s a Specifick to cure Burſten- 
neſs, the Bowels being firſt 
put up; and the Party anoin- 
red with it very warm, then 
layzng on the Panicle that in- 
cloſes the Inteſtines of an Ani» 
mal moiſtened with this Oil, 
and ſtrewed over with ſome a- 
ſtringent Powder, binding on 
a good Pillow to keep the 
Bowels tight. - 

Dil of Mace: Three or 
four grains of it faſting, in .a 
heege Broth, eaſes the Pains of 
the Cholick and Strangury ; it 
comforts the Heart, and Sto- 
mach, and helps cold Diſeaſes 
of. various kinds. _#nointed 
upon the Pit of the Stomach, it 
ſtrengthens it, comforts and 
warms it, and is good againſt 
Vomiting , and Pain of that 
Pays: it. is alſo good againſt 
the Ghalick, aud all forts of gri- 
pings of the Guts, outwardly a- 
nointed upon the Stomach and 
Belly, and inwardly taken from 
three grains to a [iruple, accor- 
ging to the Age of the Patient. 
Be ſure that you* chuſe that 
which is' good of the kind, by 
Expreſſion, and not the Counter- 
feir fort, which. is worth little, 
and only deceives the expetation 
of the Patient, Anointed upon 
the Noftrils ,, Forehead, and 


Temples, it eaſes the Head: ach, 
0 aud 


= << 


th 
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and Meerim, proceeding from a 


This Oil is proper to Hear, 


cold cauſe, and being applied, | Digeſt, and Artenuate, bein 


gives eaſe alſo in the Gout. 

Dil of Mint : Take the 
Leaves of -ſown Mint, bruiſe 
them, ler them macerate with 
the Juice in Oil Omphacine, 
and change and boil it, as you 
do Oil of Roſes. This great- 
ly ftreng: hens the Stomach, a 
few drops being taken in 
Wine, Beer, or Ale, and the 
Stomach anointed with it; it 
alſo helps Concoftion:, 'and 
does many other good Offices, 
proper to an excellent pe&o- 
ral Oi). - 

Dil of Multard- Deed: 
Take two pound of the plum. 
peſt Muſtard-ſeed, four pound 
of Olive oil, grind them ro« 
gether, and Jet- them ftand 
nine Days ; then preſs out the: 
Ol), and keep it for your uſe. 
Fr is excellent in caſe of the | 
Palſie, Gout, Irch, or any 
other fach-like Maladies. 

' Dil of Nard: Take of 
Spicknard, cur ſmall and bryi- 


ſed, three ounces,ſtrong Wine | 


five ounces ; put them into a 
Mie. mouthes glazed earthen 
Por, and ler t!.em infuſe in a 
moderate hot place ; then add 
half a pint of Olive-oil, ſtop 
up the Pot, and keep it ma 
boiking BaIneo Mariz rill the 
Wine be almoſt conſumed : 
after that ſtrain and preſs it 
ſtrongly, then ſeparate the 
Oil from the fixces, and keep 
Tops yery cloſe for your 
Er" 


| 


_— 


- 
Ss 


| alſo 


a moderate Cloſer , fo that it 
is very uſeful againſt Cold and ” 
Windy Aflitions of the Brain, 
Stomach, Liver, Kidney , 
Spleen,” Bladder, and Matrix ; 
it unſtops and purges the 
[Brain ; Cotton beihg dipped 
le it, and put'to the Noftrils, 
afſwages the Pains of thenr; 
it is _ againft the Palſie . 
Shaking of che Nerves, 
Tumours, Siffocations, 
and Stranglings of the Ma- 


and 


trix, being uſed as a hy 
n- 


| 


it is, alfo uſed, by way of 
jetion, to afſwage and ->r 4 
ains, or heat of the Blad- 
der. 

Dil of Neats-Feet : Boil 
Neats-feet, and you will find 
an oily quality ſwimming on 
the-top, ſcum it off, and pu- 
rifie it; and in cafe of any 
AfiiQions of the Nerves, a- 
noint the Place grieved ' with 
it as hot as can be 'endured, 
and ix will extreamly ſtrengrth= 
en them, taking away Pains, 
Aches, -or © Weakneſs in the 
Back, Reins, Muſcles, Joints, 
or Nervous parts, when a- 
nomted with it Morning and 
Evening. It likewiſe cures a 
waſting Conſumption, or Pi- 
ning 1m any part of the Bo- 
dy, being anointed ofren with 
it, by reaſon ir nourifheth the 
fleſhy, or mufculous Parts, 
adding ſtrength to them ; but 


-is more | pane in its oPera- 
tion, if you take a popnd of 
the Oils of Amber, 


it with 
| Lavender, 


. Ws. * 
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Lavender, Roſemary, Oran- 


phire half an ounce : mix 
- theſe well rogether, and in 
caſe of Strains, Coldneſs, or 
Weakneſs of the Joints anoint 
them with it, chafing or rub- 
bing it in warm, you will find 
wanderfaul eaſe, and a cefſati- 
on of Pain; it makes like- 
wiſe the Skin plump ; and 
ſmooth. 

Dil of Dfpzey : Take 
thirty Scorpions, Oil of Bitter 
Almonds two pound ; put them 
10 a narrow-necked Veſſel, and 
leq . them digeſt for thirty Days 
in the heat of Summer in the 
Sun; then firaig it out, and 
keep it cloſe ſtopped. | 

This is the Counterfeit--fart, 
which is almoft every, where old 


for the true. But the true, is. 


the Oil made out of the Oſprey or 


« Sea Eagle it ſelf : it #5 takow 


out of its Rump, and is uſed 
chiefly for the catching of Fiſb : 
but it is @ Fabulous Story, for 
that they pretend, that it catches 
Fiſh by alluring them, and ftupi- 
tying them; whereas it has no 
ſuch Vertue at all, nor any 
Sympatþetick power in the leaſt 
to force; ſo that the putting 
this Oil into their. Fiſhing Re- 


ceipts, for ſuch @ purpoſe 11 al-. 


together as fooliſh, as it is falſe, 
and deſftitate of the Faculty they 
pretend to be in it. 

This is good againft the 
Stone or Gravel in the Kid- 
neys, the Reins being noin- 
ted with it, as alſo the Share 
and Perinzum ; and injected 


| into the urina] Paſſage, it is 
ges of each an ounce ; Cams | 


alſo-good againſt the Bite or 
Sting of any venomous Crea- 
ture, and the malignity of the 
Plague. Some think it ſhould 
be uſed only as an Ointmenr ; 
but others hold it may be gi- 
ven inwardly againſt the Pains 
of the Cholick and Stone, the 
Doſe being from one to two 
drams in any Powder or Ve- 
hicle. | 
Dil of Dcozpions : Take 
thoſe of a. middle ſize, when 
the Sun enters Leo, to the 
gumber of . thirty ; Qit of 
Bitzer Almonds a quart : ſer 
them in the Sun forty Days, 
then preſs out the Oil, and 


1 keep it cloſe ſtopped. 


This is a/ good Oil for the 
King's-Evil, old Sores,Cancers, 
Inflammations, and DefeQs 
af the Skin: Tt gives eaſe to 
the Stone, the Reins and 
Flanks being anointed with 
it, and cures the Biting of. 

iſonous Creatures. FEL 

Dil of Uipers : 
live Vipers, large, fat, and 
vigorous, 1h number ewelve z 
the beft Olive-oil two pound ; 
ſtrong Whitewine Eight oun- 
ces: put the Ol] into an ear- 
then Veſſel well glazed wirh- 
in. Let it boil in a hot Bath 
till you cannot endure to = 
your Finger into it; then 
plunge the Vipers one* after 
another into the Qil, and 
when they are ſtifled, pour in 
the Wine preſcribed ; cover 
the Pot, and let it boil till the 


moiſtuce of the Vipers is al- 


moſt 


Take 
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moſt conſumed ; then Rrain 


and preſs ont the Oil, and ſe-- 


parate it from the feces, and 
keep it for uſe. 

 Fhis is chiefly commended 
for taking away the Deformi- 
ties of the Skin, as Tetters, 
Scurf, Leprous Ulcers, and 


. highly eſteemed for thoſe Ul- 


cers that are cauſed by a vene- 
real Poiſon.;z'the uſe of it ex- 
rernally, - is/ alone, or 10 Li- 
nimentyg, ” or Pomatums : It is 
alſo recommended : for aſſwa- 
ging the Pains of the Hemor- 
rhotds, and to facilitate the 
Delivery. of Women , the 
whole Region of the'Belly be- 
Ng anointed therewith. 


Ointments fox Burns : 
Tok? ſweet: Buttcy two poigid, 


me(t it; over a moderate” Fre, 
and add to it an' ounce of Ve- 
mice Ceruſs-powder, Camphire 8 
dream, mixed with a little Spirit 
of Wine, and make them up into 


an, Ointment over a gentle Fire. 


This Ovintment, among the 


Profeſſors of Chirurgery, has a 


great Eftzem : Far it not only 
cures | counmnon Rurns, qr Scalds, 


' bur thoſe with -Gun-powdlr , 


Lightning, welted Sulphur, or 
Lead, if curable. 
Dintment fox the Dmall- 


pox: If you would prevent 


Scars,” and pitting in the 
Face, Hands, or any part of 
the Body, Take a piece of 
fat raſty Bacon, with the Rind 
oF, and put it on a Spit, ſer 
a pewter Platter under it with 
fair Water, -and let the Fat 
drop into it.; and when it has 


ml ———_— 


dript away as much as is con- 


venient, beat | the Dripping | 


and the V Vater together about 


a quarter of an Hour, and ler * 


them ftand till they are cold ; 
then pour out the VVarer , 


.and paſs the Fat with mixing 


through two or three VVa- 
ters, till all the ſaltneſs; and of: 
fenſive Scent is 'gone : then 
waſh it in Roſewater, and put 
it up in a Gally-pot ; and when 
you uſe it, melt it and patle it 
on your Face with a Feather, 
often ſo doing till the Scabs 
and Scurf- come clear away , 
and a delicate ſmootlr Skin ap- 
pears under them. 
Dintment fo: Does, Old 


'or New. : Take Honey of Ro- 


ſes, and common Honey, of 
each four ounces; Oll of 


Turpentine an ounce, and 


thres quarters; the Yolks 


of two new-lay'd Eggs ; min- - 


gle. them well, 'and keep 
them ſtirring over a gentle 
Fire, till they become an Oint- 
ment : then dip Rags and Pled- 
gits in it, and lay to the grieved 
Place, often renewing them. 
Dintment fo2 the Dpleen : 
Take Gum Ammoniacum; Gal» 
banum, Oppopanax, Sagapenum, 
Tacamahatcs, Saccharum Satur- 
14, all pure and clear, of each 
an ounite; mix and diſſolve al} 
over the Fire, with a little Vint- 
gar ; then add Sheeps Suet, Oil. 


of Ben, of each ſix ounces ; / 


Bees-Waw , Turpentine, of ex- 
tra of Aloes, extraft of Opi- 
um , ' Camphire, of each fix 
drams ; Turpentine, Gum Elemi, 

_ Balſam 
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Balſam Capivij , of each half 
an ounce; mix and make an 


Pintment, or ſoft Emplaſter, it 


. is a wonderful thing, few and. 


diſſolves Tumors," bath of Liver 
and Spleen, and other hard 
Swellings, in any part of the 
Body, chiefly an Oedentia in the 
Knee, and gives eaſe to any part, 
though the Pain is never ſo Ve- 
hement. - It is good alſo againſt 
the Pain. and Hardineſs in' Wo- 
mens Breaſts, whether it proceeds 
from Cold, the curdling of the 
Milk, or from Blows. It is in» 
deed a moſt excellent thing, and 
oaght to be efteemed as @ Jew- 
el. 

- Dintment fo: Ulcers : 
Tahs ſix pound of Butter 
made the latter end of May, 
or beginning of June, boil it 
over a gentle Fire, clarifie it, 
and take ag Fn dregs, then 
add yellow V Vax four pound, 
Roſin two pound, and Yenice- 
Turpentine one pound : make 
theſe into a proper Ointment 
over a gentle Fire. 

This Ointment 1s very fo 
Iid, that it may continue on 
the Parts grieved, and is not 
only proper for the Cure of 
Ulcers in the Legs; bur for 
Terters, Chilblains, Chaps, 
and Rifts of the Breaſts, and 
other Parts of-the Body. 

Diſters; The Fleſh of 
this Fiſh is nutritive, 'Stoma- 
chick, and reſtorative in Con- 
ſumptions, being either pick- 
led, ſtewed, roaſted, or ea- 
ten raw ; they open Obſtru- 
Qions of the urinary Parts, 


and encreaſe Seed ; eaten raw, 
_ cauſe a good Appetite, 
and are ecafie, of Digeſtion 
confirm a weak Stontach. 'and 
cteate good Nouriſhment to 
decayed Members. There 
are Waters, Oils, Spirits, and 
volatil Salts, drawn from Oi- 
ſters in this manner. | 
Take five quarts of large 
Oiſters, when out of the Shells, 
put them into s Cucurbit, and 
in Balnes Marie diſtil off the 
Water to dryneſs, that is Flegm, 
with. ery little wolatil Salt in 
it. This may be uſed in all Ca- 
ſer where a Milk Water is requi« 
ſite. Then put ' the dried Oi- 
fters at the bottom into an ear- 
then Retort, or. a glaſs one well 


coated, fixing to <it @ large Re» 


cerver ; and upon the Fit, the? 
xot - t00 wiolent, draw off the 
Spirit, Oil, and wolatil Salt : 
let the Fire at. firſt be very gen- 
tle to bring forth the remaining 
Flegm, then encreaſe it gradually, 
that the Spirit may follow in 
white Clouds ; then continue the 


|. Fire, increaſing it to the higheſt 


degree : ſo will the wolatil Salt 
and Oil, aſcend and come forth, 
which reftified,, ſeparate and. ' 
keep for 4 

) The Salt reflorzs ,in Conſum- 
ptions. It is good againſt all 
Diſeaſes of the Head, Brain, 
and Nerves, as the Apoplexy, 
Epilepſie , Vertigo , Lethargy, 
and Palſie ;, .as alſo Pleuriſtes, 
ard all Obſtrutions of the, 
Lungs and Breſt, Srappages of 
Urin, Jaundice, and the like ; 


| Zou may take it from four 


grains 


” 
> 


O 1 


OI 


grains to twelve. The . Spirit 
has the ſame Vertue, but is wea- 
ker; and therefore may be taken 
from twenty four to firty, fty, 
or ſixty Drops. The Oil ſmells 
wgery oug, ard therefore muſt 
be retttfied. The ſmelling to it 
is good againſt Vapours, and 
Hyſfterical-Fits, eſpecially being 
anointed on the Noſtrils, Take of 


the Oil two ounces, Spirit of Ni- 


rey one #unce: mix and digeſt 
them ten Days, then add eight 


ounces of rettified Spiritof Wine, 


and digeſt it a Month ; filter it, 
and keep it cloſe, This opens 
Obſftruftions, and prevails pow- 
erfully againſt the Cholick, and 
other windy Obſdruftions of the 
Bowels. ' The Doſe is from 
twelve to thirty aropy. 

Oiffers to B2oik : Take 
the largeſt Oiſters and pur 


them into Scollop Shells, or 


into the biggeſt Oiſter Shelk, 
with their own. Liquor, and 
{et them vpon a Gridiron, o- 
ver Charcoals, and when you 
ſee they be boiled im theLiquor 

ut in ſome Butter, a few 


Crums of Bread, and a little 


Salt, then let them fland til 
they are very* brown, and 
ſerve them to the Table in the 
Shells upon a Diſh and Pte- 
Plate. 
Diſters B2oil'd the Durch 
way: Take two quarts of 
large Oifters , open and par 


boit them in their own Li- ; 


quor : © ptit them into a ſtrai- 
ner, 'and then 1ato a Pipkin, 
with ſome Mace, Butter, and 
flices of Onions ; then ſtew 


jchem, and after thar lay the 


Shells on a Grid-iron, and put 
ewo ot three of them into a 
Shell, and there let them broil 
ot ftew in their Liquor ; and 
ſo ſetting them on Plates, fill 
them with beaten Butter, and 
ſerve them up. 

Differ- Chewits : Take 
three quarts of. Iarge Oifters 
ready opened, and parboiled 
in their own Liquor , then 
waſh them in warm Water; 
dry them, and' mince them 
very fine, ſeafon them light- 
> Br Salt, Pepper, Cloves; 
| Mace, Cmnamon, Carraway, 
ſeeds, ſome minced Raiſing 
of the Sun, ſliced Dates, 
Currans, Sngar and half a 
pint of Whitewine ; mingle 
all together, awd put Butter 
m rhe botrom of the Pies; 
fo fill them! up and bake them. 
Theſe muſt be very ſmall 
Pies, and ten' or twelve of 
them ſerved upon a; plate to« 
gether, 

Difters to Frp : Take 
| of* the largeſt Oifters, waſh 
them, -,and dry them , and 
beat an Egg or two very well 
and 'dip them in that, - and ſo 
fry them , then take their 
Liquor and put an Anchove 
to it, and ſome Butter, and 
heat them together over the 
Fire, 'and having put your fri- 
| ed Oifters into a Dith, 
the Sance over tliem and ſerve 
them in, 

Diſters'; another way : 
Take the largeſt, waſh them 
in warm\Water, then parboil 

| them; 


— IT” 
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them, and fave the Liquor, 
and ſteep them in Whitewine- 
Vinegar, fliced Nutmeg, large 
Mace, whole Pepper, Cloves, 
a little Salt; a heving oe 
ven them a warm on the Fire, 
ſer them off, - and Tet them 
ſteep two or three Hours ; 
then take them up, and dry 
them, and dip them in a Bat- 
ter made of Flower, and the 
Yolks of Eggs, ſome Salt, 
and Cream, and ſo fry them 
and when they are fried, 
keep them warm : then take 
ſome of the Spices, Liquor of 
the Oiſters, and ſome 'Butrer, 
beat them up thick, with 
ſome ſlices of Orange, or 


| 


pI 
—— 


Yolks of Eggs, and diſh the, 


fried Qiſters over a Chating- 
* diſh of Coals: run the Sance 
over them with the Spices, 
and garniſh them with Barber- 
ries, and grated Manchet, and 
then ſerve them up. 
Diſters to Pickle : Take 
| = Oiſters, - opep them and 
ave their Liquor, then firain 
ir from Droſs, add to it ſome 
Whitewine, and Whitewine- 
Vinegar, a little Salt, and fo 
let them boil together a while. 
utting in whole Mace, whole 
loves, whole Pepper, fliced 
Ginger , and quarter'd Nut- 
megs, with a few Bay-leaves ; 
when the Liquor is almoſt 
boiled enough , put in your 
Oiſters and plump rhem, chen 
ay them out to cool, then put 
them into a Gally-por or Bar- 
rel, and when the Liquor 1s 
cool pour it over them , 


and keep them from / the 
Air. 

- Diſters to Boaſt ; Take 
the largeſt, and Spit them up- 
on little long Sticks, and rye 
them to the Spit, then Jay 
them down ta the Fire, and 
when they are dry, baſtethem 
with Claret-Wine, and pur 
into your Pan, two Ancho- 
ves, and two or three Bay. 
leaves ; when you think the 
are enough, baſte them wich 
Butter, and dredg them, and 
take a little of that Liquor -in 
the Pan, and ſome Butter, and 
beat it in a Porringer , and 

r over them. . 

Diſters to Dtew : Take 
two or three youun of large 
Oiſters, pardoil them in their” 
own Eiqudr, then waſh» them 
in warm Water, wipe them 
dry, Flower them, arid fry 
them in clarified Butter, very 
white : then take them up and 
put them into a large Diſh, 
with Whitewine, a little Vine« 
gar , five ounces of ſweet 
Butter, ſome grared Nutmeg, 
large Mace, Salt, and three 
or four ſlices of an Orange; 
Stew them but a little while, 
#nd Diſh chem up on Sipper: 
pouring on the Sance, an 
running it over with beaten 
Butter , garniſhing it with 


fliged Orange or Lemon. 


Otfter-Jellp : Take ten 
Flounders, two ſmall Pikes, 
or Phaice, and four ounces of 
Ifinglafs finely cleanſed, boy 


' them in *n earthen Veſlel in 


two quarts of Spring-water , 
and 
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.and as much Whitewiae, with 
ſome ſliced Ginger, and large 
Mace ; and being boiled to a 
Jelly, ſtrain it throngha Strai- 
ner into a' pretty deep- Diſh, ; 
and when it is cold, pare the 
p and bottom, ,and put it 
into a Pipkin with the Juice of 
fix or ſeven Lemons to each 
two quarys of Jelly, alſo three 
nd of fine Sugat beaten 
with Of Whores of twelve 
Eggs. Rub altogether with a 
| put among” 


olling- 


the Jelly, being meſted, but | 


not coo hot; ſer the Pipkin.on 
the Fire to ſtew, - pur irro it a 
grain of Musk, and as much 

mber 


t. it-ftew half an Hour on 


c 
, the Eng rs.:. then ſtew the 
| Oiſters in'Whitewine; | their 
own Liquor, andthe Juice of 


Oranges, . Mace,. ſliced Nurt- 
meg, whole Pepper, and ſome 
Salt; and having diſhed them 
with ſome preſerved Barber 
. ries, large Mace, or Pomegra- 
nate kernels. 'run the Jelly 
over them, and garniſh them 
with preſerved Lemons, large 

Mace ; and prelerved Barber- 
ries. ds: 

OHilter-Pye: Parboil your 
Oiſters, and'ſeaſon them with 
Pepper, Sale, and Nutmegs, 
and the Yolks of, hard Eggs; 
and the Pye -being*made, pur 
a few Currans in:tlit borrom, - 


ſome ſliced Da 


. 


large Mace, fliced 
ind 


and lay on. the Oifiers, with. 
lades of 


Lemon, 


Barberries ; then pur on - 


Butter, and cloſe it up, and- 


e well rubbed,and 


| 


4S 


bake it ; then liquor, it, with 
yy wet Wiitewins, and Su- 
gar Deat up together, 
Or. hk why ; Seaſon, them 
as before; but boil them nor ; 
put in two or | three Qnions 
cat in quarters, but leave out 
the Currans, and. Sugar, flice 
? Nutmeg on, them, 'as alſq 
ard Eggs muſt; be. laid in 
halves with large Macs; and 
Barberries ; Liquor them as 
fore, only add to theLiquor,, 
uice of Oranges. ' | 
Diſlter-Dhells : Take the 
inward part of the Shell, that 
of a ſhining White, or Peatl 
colour, and reduce it,to pou» 
der by calcining : . It eaſeth 
Heart-burniogs, and the Pains 
of the Stomach, and Cholick 5 


"asalfo other Pains of the Bow- - 


els,* proceeding from ſharp-+ 
neſs. of Humour; it chears 
the Heart, and has almoſt the 
Virtue of Pearl. , 3 
NHlives, their Virtues :- O- 
lives are gathered, efther tha 
Oil may be 'extrafted out of 
them, | of that they may be 
reſerved for Banquets by pick« 
ling thenr in Salc and Water ; 
The Olive hath in it a very 
rſtringeht Virtue 3 for the 
DecoQiort of rhe Leaves in a 
Clyſter, ſtayeth the Flux of 
the Belly, and the Juice with 
Whitewine, or fair Water , 
being ofcen drank, zirerh 
the, Bloody-flaz/: The.. Sap 
diſtilling out: of the Olive-- , 
Tree,, or that our. of the 
Wood. where it 'is burning 
cures the Itch, Tetters, ;an 


King! 
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Ring-worms. Leyk-Olives , 
eſpecially being eaten , pro- 
voke Appetite , and get a 
good Stomach : The Oil ex- 
tracted, or rather flowing 
from them of irs own accord, 
is of ſingular Virtue, being 
either applied outwardly, or 
inwardly, accofding to the 
indiſpoſed Parts of rhe Body : 
It looſeth and mollifieth the 
Belly, *abateth the force of 
Poiſon taken inwardly ; and 
if any Venom, Burn, or” 
Scald, happen on the outward 
Parts, bath it well with this 
Oil. Ir is fo generally appro- 
ved, that few Oils, Unguents, 
or Salves, are compounded 
without it. 

Qlive Pye + Take Veal 
or Mutton, and cut it into 
thin Slices, hack them with 
the back of your Knife, -and 
ſpread them abroad, then take 
Strawberry-leaves, Sorrel, Vi-- 
olet-leaves , Endive , - Sage, 
Parſley, Spinage, Savory, 
Marjoram, and a lictle Thyme, 
mince theſe ſmall with the 
Yolks of hard Eggs; add to 
them half a pound of Cus- 
rans, Nutmeg, Pepper, Cina- 
mon, Sugar and Salt, ſome 
minced Raiſins , Goosberries 
and Dates minced ſmall, min- | 
gle theſe together, and ſtrow 
them on yourS$lices of Mut- 
ton or Veal, then rowl them 
up, and pur them into a Pye, 
Jay on the rop of them ſome 
Dates, Marrow, large Mace, 
and Butter, cloſe it up, when 
baked, liquor it with Ver- 


| juicy, Sugar and Batter, and 
ſo ſerve ir up; | 
- Dleum Magnifirale: Take 
a quart of the beſt old White- 
wine, Olive-oil three pounds, 
Hypericon half a pound, Car- 
duns Benedidus, Valerian the 
leaſt, and Sage, of each four 
ounces ; ſteep them in the: 
Wine and Oll rwenry four 
Houts, then boil them in 2 
nealed Por, or copper Veſlt]l, 
keeping them ſtirring over 4 
gentle Fire, till the Wine is 
conſumed ; ſtrain it, and'melt 
in it a pound and half. of Ye- 
nice-Turperitine, then ſer it a« 
gain Oh a ſoft Fire a quarter 
of an Hour, add Olibanum 
five ounces, Myrrh three, . 
Sanguis Dracotiis one ounce, 
and make it into an Ointment. 
It's goodaglanſtSores, Wounds, 
Gun-ſhot, Balſts by Gun» 
powderandPains in the Joints, 
Onion : This is proper to 
ſuch as are afflifted with cold 
vicious Humours, becauſe they. - 
procure Sleep, and help Con« 
coftion, prevent ſawre Bels 
chings, open Obſtruons , 
force Courſes, and the Urin, 
promote inſenſible Tranſpirg- 
tion ; but are not mo to 
be taken by thoſe that are of 
colerick Conſtitutions, becauſe. 
they diſfurb their Heads, and 
cauſe troubleſome Dreams , 
and offend the Eyes ; an old 
Onior? ſteeped in Warer a 


Night's time,. and the Water 
with a little Honey, .given ths 
next Morning,kills theW orgs 
itn Children : « large Onion 

b R. filled 
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filled with Yenice-Turpentine, 
and roaſted, ſoftens hard Swel- 
lings, laid Plaiſterwiſe ; alfo 
op?ns them : a raw Onion, 
ſt»mped wich Salr, draws the 
Fire out of Burns, or Scalds ; 
and the inward Cloves, under 
the ſeveral-Coats of a raw O- 
nion, laid to the Gums, eaſe 
the Pains of the Tooth-ach. 

Dptate-Plaiſter to make: 
Take the great Diachylon four 
ounces, Quick-filver rwo pun- 
ces, Opjum one ounce ; min- 
gle them, and make them ipro 
a Salve, with a very gentle 
hear, and apply Plaiſters of it 
ro any Part afflicted with Pains 
or Aches. 

Dpiate for theTooth-ach ; 
Take Camphire rwo drams, 


| Caſtor half a, dram , Opium 


one dram ; bring theſe into a 
pouder, mix them with the 
Syrup of : Gilliflowers ; and 
make an Opiate, | 

This aflwageth-the Pains of 
the Teeth very ſpeedily, and 
if any of them be rotten, pur 
a very litcle of it into the ho!- 
low' Tooth , and leaving jt 
there, it will eaſe ir. 

D:anges to D:y: Rafſp 
or ſcrape. off their outward 
Rinds, 'cut them into halves, 
and take ovt their Pulp ; lay 
chem in Water three or four 
Days, then ſhift them into 
freſh Water, and boil. them 
render, ſhifting them likewiſe 
1 boiling, to take away their 
birterniels: When they are 
render, take them out, and 
wipe them with a clean 


| 
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Cloath, and put to them as 
much clarified Sugar as will 
cover themr, and let them 
boil Teifurely two Hours ; 
then take rhem off the Fire, 
and put them into an earthen 
Veſſel for four Days ; then 
ſer them on the Fire again till 
they be thorough hot : let 
them drain, and take freſh 
Sugar , boil it to a Candy 
height, and put your Oran- 
gesro the hot Sugar; which 
being boiled up, take out the 
Oranges, and lay them on a 
Wyre, or Sieve, to dry in a 
Stove, or Oven, and within 
ten Days they will be dry, and 
fit for uſe. In this manner 
Lemons are candied. 
D:anges and Lemons to 
P:eſerve ; Take the faireſt, 
and cut them in halves, or if 
you will do them whole, then 
.cut a little hole in the bottom, 
ſo that you may take our all 
the Meat, lay them in Water 
nine Days, ſhifc them twice 
every Day. then boil them in 
ſeveral Waters, till a ſtraw 
will run through them, then 


take to every pound of Oran- _ 


ge or Lemon, one pound of 
fine Sugar, 2nd one quart of 
Water , 'make your Syrup, 
and Jet your Oranges or Le- 


mons boil a while in it, and 


let them ſtand five or ſix Days 
in that Syrup, then to every 
pound put one pound of Sugar 
more into your Syrup, and 
boil your Oranges till they be 
very clear, then take your Q- 
ranges out, and boil your 

Syrup 


"— 
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Syrup almoſt to a Candy, and 

ut to them; thus they will 
ak a Rock Candy on them 
in the Syrup. 

D:ange - Marmalade : 
Take the faireſt Rind Oran® 
ges, cut them in halves, and 
take out the Pulp, boil the 
Peels tender in fir Water , 
often Thiftinz, to rake out the 
bitterneſs; then take them 
up, and ſqueeze all the Water 
from them, beat them in a 


ſtone Mortar with the Pulp of | 


three or four yellow Pippins ; 
then ſtrain, and boil ic witch 
ſtirring until ic become thick ; 
take it from the Fire and lay 
it on white Paper, and take: 
as much refined Sugar as the 
Pulp weighs, put it into a 
Pan, with as much Roſe-wa- 
ter as will melt ir; boil it fo 
a Candy height, and pur the 
Palp into the Sugar, keeping 
ſtirring till it riſes from the 
bottum of the Pan : then pur 
it into Boxes and ſo intoa 
Stove uncovered ; and when 


it 1s tolerably dried, cover it | 


up for your uſe. 

D:anges, a Paſte : Take 
Oranges well coloured, and 
boil them in Water, ſhift] 
them ſix or ſeven times in 
the boiling, and put into the 
firſt Water a handful of Salt ; ' 
then beat them in a wooden 
Bowl, with a wooden Peſltle : 
ſtrain our the Pulp, and take 
the weight of | Sugar equal to 
them ; boil it up to a Candy 
height, dry it on Plates, and 


| 


.toa 


, 


faſhion it as you pleaſe : And 
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in this manner you may make 
Paſte of Lamons, or Cirrons. 

O:anges ; The Water of 
theſe, beſides the pleaſantneſs 
of the Fruit, and. other Ad- 
vantages that ariſe from them, 
being diNilled in an Alembick 
by paring the Oranges, an 
putting the Peels into a con- 
venient quantity of low Wines, 
or Spirits, is not only excel- 
lent in. Scent, and may be 
ſprinkþd as a Perfume to give 
a Taranty to what you pleaſe 

erle it on, but is very 
£0 in Geſtilencial Fevers : It 
rengthens the Heart and the 
Brain. Three or four ſpoon- 
fu]s taken going to Bed, cay- 
ſes likewiſe a gentle breath- 
ing Sweat. The Juice of ' 
Oranges is cofd, and therefore 
refiſterh . Corruption , and is 
given with a licttle Sugar, ſuc- 
cefsfylly to cool and tempe- 
rate the Blood in Fevers and 
hor Diſeaſes \ 

Ozangabe Pye: You muſt 
make a handſome thin Coffia, 
with hot buttered Paſte, then 
ſlice your Orangado and pat 
over the bottom thereof; 
ome ſome Pippins, and cut 
them in halve:, ſo that it may 
be cut jn eight. parts, and 
lay them over your Oranga- 
do; then put on more Oran- 
gado on the top of them, and 
pour on them ſome Syrup of 
Orangado, and Sugar con the 
top, ſo cloſe your Pye, when 
it is bakgd, ſcrape on Sugar, 
and ſerve it op. 
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| Bzpin : This kind of Herb | 


is vulnerary. and -aſtringent , | 
and is chiefly uſed for hea- 
ling Ulcers of the Bowels, 
occaſioned by the Bloody- flux, 
alſo for Ruptures and Burns. 
*Tis held excellent in, eaſing 
Pains both in freſh Wounds , 
and old Ulcers. The Herb 
roaſted on Embers, and mix* 
ed with Hogs-Lard, cures a 
- Fellon. 
QOſfttocolia : This 15 a kind 
of a Stone found in Saxony, 
Sileſia, &c, and grows in the 
Sand like a Coral.- It is of a 
lutinous Quality, and there- 
Fre of excellent uſe far bin- 
ding and knitting en 
Bones, immediately breeding 
Matter for a Caflus, and there- 


by haſtening the Conglutina- | 
tion, The Doſe , in ſubtil 


Pouder, is from one to two 
drams in any. convenient Li- 
guor, and outwardly t6 be ap- 
plied to the Place in a Cata- 
plaſm, or Emplaſter. 4laro 
vandus affirmeth, That . bro- 
ken Bones being rightly pla- 
ced, and tyed up, it heals 
them, being uſed outward)y 
with a mixture of the Oil of 
_ Cranes Bill, and inwardly with 
red Wine. Ir dries and binds 
without Acrimony , and is 
I againſt Poiſon and the 
ague. 


uzle, its Dung ; Half 


an. ounce of the Dung of the. 


Quzle, or Black- Bird, mixed 
with two ounces of the Juice 
of Lemons, and 'a dram of 
the'Pouger of Camphire, and 


applied to the Face, Or Hands, 
takes away Freckles, Lentils, 
and other, Deformities of the 
Skin. The Fleſh of this Bird 
frequently eaten, wonderful- 
ly reſtores Conſumptive Peo- 
ple and gives caſe to the Cho- 
ick Pains, and is held to be 
prevalent againſt the Dyſen- 
rery.,. and Infeftion of the 


Fleſh , being applied tro the 
Sore, draws out the Poiſon. 


this an, excellenr Coſmetick 
is made 1n the following man- 
ner : | | 

Take four pints of the 
Galls of an Ox digeſted twen- 
t four Hours in Balneo Ma- 
Iz; 
poudered, of each one dram,; 
mix them well, and pnt them 
into a Matraſs, ſtop it careful- 
Is and expoſe, it in May, to 
the heat of the Sun, ſhaking 
it four or five times a Day; 
then filrer the Materials, and 
in the filtered Liquor put twa 
ounces of Porcellane poude- 
red very fine, and diflolved 
in the Spirit of Vinegar ; Bo- 
rax and Sperma-Ceti, of each 
an ounce ; ſweet Sublimarte, 
and Camphire, of each three 
drams ; then expoſe them to 
the Sun again ten Days, often 
ſhaking the Ingredients : then 
filree the Liquor, and keep it 
for its proper uſe. 

A Finfure of Ox Galls thus 
made, is much better : Take Ox 
| Galls as many as you pleaſe, 
put them into broad Earthen 


Pans, 


Plague ,. eſpecially the raw , 
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Pans, and dry them wery well 
either in a Sand heat, or in the 
heat .of the Sun, 
perfetly dryed, reduce them in- 
ra # fine pouder: Takeof this 
pruder four qunces: Choice 
Brandy two quarts ; mix, digeſt 
twelpe or fourteen aays, and 
extratf a Tinfture, which de- 


tant, and keep * for uſe. It is a 
ſingular good thing againſt 
orms mm the Face and 


Skin, Cankers in the Month and 
Gums, Pimples, Scurff, Morphew, 
Freckles, Tanning. with Wind 
and Air, Sun-burnings, or any 
other Deformities of the Cutis ; 
bath or anoint therewith Morning 
and Evening, if you can conve- 
niently, heats every Even» 
ing ; and before you uſe it, be 
ſure that the Sore or Skin be 
made very clean and pure, and 
well waſhetl with Warm Water, 
for a pretty while, thereby to 
open the Pores, that 1he Medis 


which being 


cine may thereby the better pene* 
trate and take place. This Tin* 
ture is good alſo, againſt Pains, 
Aches, Numbedneſs, Weakneſs, 
Convulſions, Cramps, Palſzes, 
Gouts, happening in what part of 
the body ſoever. 

Dx, ſee Bullock, 

Dxrpmel Simple: Take 
of the beſt Honey four oun- 
ces, of Spring-water, a pound, 
or pint ; boil them till half 
the Water be conſumed, then 
ponr them into. a pint of 
Vehirewine-Vinegar , and ler 
them boil ro the thickneſs of a 
Syrup, and. take about half 
an ounce. at a time. This 
extenuates groſs Humonrs,and 
carries away flimy Matter, 
opens old Stoppages, and 
ObſtruQions of the Lungs, 
with Flegm, , and what Cau-» 
ſes ariſe from ſhortneſs of 
Breath, : 

Oplters, /-e Dilters,. 


—_—. 


P A 


Fin of the Bladder : 
TakePennyroyal and 
Spicknard of each a 
little quantity, bruiſe 

them , and ,putting them into 

a little Bag, apply it warm, 

as near as yoy can, . to the 

Place grieved; at the fame 

time drinking about a quarter 

ef . a pint of the NecoQton of 


' Take of ſulphur Vive, 


——————— —_— 
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Horehound, boiled in a like 
quantity of Wine and Wa: 
rer. ; 
ains itt the Loins: 
P the = 
an ounce; beat it into Pou- 
der, mix it with an ounce of 
Hogs-hard, 'and- two drams of 
Opmm, add a little Wheat- 


flog , and make them into a 
R 3 Dlarſter, 
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Plaiſter, or Ointment, with a 
little Wine over a gentle Fire, 
and apply it warm to the 
Place grieve$, ofren renew- 
Ing 1t. | 
Pancakes: Take twenty 
Eggs with half the Whites, | 
beat them well, mix them 
with fine Flour and beaten 
Spice, a little Salr, Sack, Ale, 
and a little Yeaſt, do not make 
your Batter too thin, then 
beat it well, and it Nand a | 
lictle while to riſe, then fry 
them with ſweer Lard or But- 
ter, and ferve them in with 
the Juice of Orange and Su-| 
ar. 
Pancakes another : Tak2. 
one quart of Cream , eight 
Yolks of Eggs, a Nutmeg 
.grated ſmall, and all well hea- 
ren together , then half , a 
pound 'of - Butter , melted 
with ſome Flour , then- heat 
all well together again, clean 


1 


your Pan, put ſome Butter in 


only the firſt time, and ſo fry 
. Them. ' - 
© Pancakes to makeCriſp : 
Make twelve or twenty of 
them in a little Frying-pan, 
no bigger than a Saucer, then 
boil them in; Lard, and they 
will look yellow as Gold, and 
eat very wel]. Wt 1 
Pannado to Make : Take 
2 quart of Spring-water, ' and 
pur it on the Fire in a Skil- 
ter, then cut a Penny white- 
Loaf in ſlices, about the big. 
heſs''of a Sixpence, and - as 
thin as a Wafer, and lay it 
on a Dilh placed on a Cha- 


* 


p 


| 


fingdiſh of Coals; then put 
it mto the Water with a hand- 
ful of elean pick'd Currans, 
and a lirtle large Mace : and 
being boiled to a ſufficient 
thickneſs, ſeafon-it with a lir- 
tle fine Sngar beat well and 
diſſolved in Roſe-water 
Parrridge 3 Tf old harh 
a white Bill, and blewiſh Leg ; 
bur if young ; a blackiſh Bill, 
and a yellowiſh Leg ; if new 
a faſt firm Vent; bur if ſtale, 
a green Vent, and will peel 


if you touch the Vent hard 


with your Finger. Partridges 
are fed with*'Wheat, or freſh 
Cheeſe-Curds* and Milk to 
drink; you muſt keep them 
very warm with dry ſtraw, 
and keep the cold from them, 
for if - they are kept cold and 
dirty, they will not thrive bat 
fall away and die. 

Parfly : Tr hath many 
Properties in Phyſick, as well 
as for Kitchen uſes, wiz. the 
Decoftion of the Leaves, or 
Roots thereof, openeth- the 
urinary Paſſages, bringerh a- 
way Sand and Gravel, eaſeth 
Cholick. and the Pains in the 
Reins, being uſed in the na- 
ture of a Fomenration upon 
the grieved Parts : And the 
Seed is of the greateſt Virtue 
in thoſe Matrers; it voideth 
Windineſs in the Bowels, and 
is good in the. Biting of any 
venomous Creature, The of- 
ten eating of Parſly, or drin- 
king the Juice of it, ſwe- 
tens the Breath. Being brui» 
ſed with the Crumbs of fine 


White- 
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White-bread, and applyed, it , ter them, or roul ſome of it 
healeth Tetters , | and _ out thin, and put 2 great Ap- 
worms, and afſſwageth the ; pletherein, and boil and but- 
Swelling of the Dugs. It; ter them., with Roſe-Water, 
diminiſhes the Milk of Wo- | Butter, and Sugar. | 
men in Child-bed. Paſe another : Take to a 
Parſley-Water : This muſt | Peck of Flour, two pound 
be diſtilled from the Lzaf, Root, | of Butter, 'and a little tried 
and Stalks, in. Balnco Marie, | Suet, let them boil with a 
beipg gathered in the beginning | little Water or Milk, then 
of the" Spring. It Attenuates, | put two Eggs into your , 
Opens, Cleanſes, and is Hepa- | Flour, and put in the top of 
tick and Diuretick ; inſomuch | your boiling Liquor, and ſo 
that many allow it to cure all | much of the reſt as will make 
Pain; and Effet; of the Stone, | 1t into a ſtiff Paſte, then lay ir 
where the Party frequently and | into a warm Cloth to riſe. 
freely drinks of the Water ; but Paſte fo: cold bakedMeats: 
this is certain, that being excee- } Take to every Peck of Flour, 
ding Dinretick , 1t nevertheleſs | one pound of Buttf&r, or a 
forces without Pain, and makes | little more, with hot Liquor 
the Urin come freely from thoſe | as the other, and put a litele 
that have had ObſiruFions for | diſſolved Iſing-glaſs in ir, (do 
many Years ;' and, in ſome , | not forget Salt in your Paſte} 
it has brought away, the Urin | and work theſe Paſtes made 
with eaſe, after iti had been to- | with hot Liquor, much more 
tally obſtruted for many Days. | than the other. 
It may be taken from ſix ounces, | Paſtieswith \ſmeetMeats 
ſweerned withWhiteSugar-candy, | to Fry : Make ſome Paſte 
or alone, to eight, or you. may | with cold Water, Butter, and 
add to it ten or twelve grains of | Flour , with the Yolk of an 
Salt of Tartar, or what other | Egg, then roul it out in little 
Diureticks you think convenient. | thin Cakes, and lay one ſpoon 
Paſte to Make ; Takeo | full of any kind of ſweet 
- a Peck of /fine Flour, three | Meats you like beſt upon eve- 
,pound of Butter, three Eggs, | ry.ont, ſo cloſe them up and 
a little cold Cream, and work |-fry them with Butter, and 
them well together, but do | ſerve them in with fine Sugar 
not break your Butter too | ſtrowed. ; 
ſmall, and it will be a very | Paſte of Pippins: Take 
fine-Cruſt, either to bake a pound of raw Pippins;ſli- 
Mear in, or Fruit, or whar } ced-and beaten in a Mortar, 
elſe you pleaſe..Itis a very fine | then take a ,pound of fine $u- 
1Jamplin, if 'you-make- it into | gar, and boil ir to a Candy 
good big Rolls, hoil, and Buc- | height, with a little fair Wa- 
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ter, then put in your Pippins, 
and boil ir till zt will come 
From the bortom of the Pof- 
ner, and ſtir ir for fear it 
burn. | 

Paſte of Þpzicocks ; Take 
the ripeſt Apricocks , 'pare 
them very thin, and ſer them 
in a Preferving-pan over a 
gentle Fire, with .as niuch 
Water a5 will keep the bot- 
tom of the Pan moiſt ; then 
break them, and tir them a- 
bour with a Skimmer, ſuffer- 
ing it to fand till the moi- 
ftur: confume, and they) 
come to ſomething of a dri- 
neſs: then with Sugar boil. 
them to the thickneſs of aCon- 
Terve ; and ſo, by continving 
Jonger, it will become ſtiff fn 
order to a Paſte. 

— Paſte of Cherries: Boil 
ſome of the ripeſt Cherrics 
till they are reduced to a ſoft 
Pulp, then ſtrain them through 
a coarſe Cloath, or hair Bag, 
and boil a fourth quantity of 
Pippins, not over-ripe, till 
they are very ſoft , then take 
away the Core and Rind, and 


” 


Narbone Honey one ounce 
and half; ' Oxris-roots, finely 
oudered, one ounce z mix 
and mould thera well toge- 
ther, and make them into a 
Paſte, and uſe it as you fee 
occaſion, | 

This 1s excellent to. cleanſe 
the Hands, and is eaſily pre- 
pared : Thereis little occaſzon 
for wetting it in Water ; for 
it may be uſed as it 1s pre- 
pared, if you let it not dry. 
too much. 

Peaches to Pz2elerve : 
Take your Peaches when you 
may prick a. tioke through 
them, ſcald them in fair Wa- 
rer, rub rhe fur off chem with 
your Thumb, then put them 
in another warm Water, over 
2a ſlow Fire, and cdver them 
till rhey be green, then take 
their weight in fine Sugar and 
a little Water, boil it, and 
ſcum ir, then put in. your 
Peaches, and boil them till 
they are clear, ſo you may 
do green Plumbs ar. \pri- 


maſh them into Pulp : add ro 
theſe an_ounce of fine Sugar 


cocks. 
| ÞPear=-Pye: Take War- 
dens, or other hard Winter 


| Pears, bake them with a little 


to every pound, ſpread.jt then | Water, and a good quantity 


on Plates, and faſhioning it as 
you pleaſe, let it dry for your 
ue. 


Hands : Take rhe Husks of 
Bitter Almonds half a pound, | 
bruife them in a marble Mor- || 
rar, fprinkling on them a lit- | 
tle Salt and Aquavitz, then ; 
add two Yolks of Eggs, and 


* 


| 


ak | them not be fully baked e're 
Paſte to Dcower the | you draw them; then 


of Sugar, in a Pot covered 
with a Lid of Dough. Let 


Uuar- 
ter them, taking off the Rind 
and Core, 'raiſe a Coffin of 
Paſte, and between every lay- 
ing ſcatter a few Cloves, Cin- 
namon, - and candied Orange- 
peel cut {mall ; and parting in 
gat | : 
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the Liquor that iſſued from 

them in the Por, let them bake 

to a fitneſs. 

'  Þear-Pye, another : Bake 
your Pears firſt in an Oven, 


either-upon the Stone, or ina |.d 
ut 


Pot ; peel and core them, 
them in halves into your»Cof- 
fin, with ſome ſlices of Quin- 
ces between them, and the 
ſhaving of Lemon-peel, ſome 
whole Cloves, Cinnamon, and 
Sugar ;. and when baked, raiſe 
the Lid on one fide, and pur 
into it ſome Cinnamon Pou» 
der, Heaten up with Sugar and 
Roſewarer, and fo ſerve ir 'ta 
the Table, eirher hot or cold, 
as you plzcaſe. 
Pear=-Pudding: Take a; 
cold Capon, or one half roa- 
ted; which is the beſt of the ' 
two; then ſhred ſome Suet 
very ſmall, as alſo the Mear 
taken off the Bones, with half 
as much grated Bread, and rwo 
ſpoonfuls of Flour, beaten 
Nutmegs, Mace, Cloves, and 
Sugar, as much as will ſeaſon p 
ir, half a pound of Currans, 
the Yolks of ' two Eggs, ſix 
Pears, the Pulp-'of them, and 
as much Cream as will make 
it up into a kind of a Paſte ; 
then make it up into the fa- 
ſhion of a Pear, ftick a piece 
of Cinnamon for the Stalk, 
and for the Head a Clove. 
Pears c2 Pippins to d2y, 
Take the fair fer, lay them in 
ſweer Wort, two or three 
Days, then lay therf in a 
broad PrefervingPan of Earth, 


"and bake them, but let the 


Oven be bur gently hor, then 
lay them upon a Lattice Sieve, 
and ſer them into a warm 
Oven, and turn them 
twice a day till they are 
ry. 
Pearls to Whiten : Take 
half an ounce of Bean-flour, 
Lime , and Eggs an ounce, 
white Salr a pound, Water of 
Conſound, Alcohol of Wine 
eleven ounces; diſtill the 
Water; and if you waſh ſo- 
lid or clouded Pearls in it, it 
will reſtore them to their na-« 
tive Luſtre. 

Pectozal Pills fox the 
Lungs : Take Tears of Sto- 
rax two drams, Juice of Spa- 
niſh Licorice a dram and half; 
TinQure of Saffron four ſcru- 
ples, Labdanum , Olibanum, 
Myrrh, and Extraft of Opi- 
um, of each a dram ;; Am- 
bergreaſe a ſcruple, Syrup of 
Citron-peels, as "much as 
ſuffices to make a . maſs for 
Pills. 

Theſe Pills top Defluxions 
on the Lungs, and affwage 
Coughing. The Doſe to 'be 
raken, is five or ſix grains at 
Night. | 

Pepper boil'd ' in White» 
wine is good againſt rhe Ague, 
and in moſt cold Diſeaſes , 
but is more commonly uſed 
in ſeaſoning Meats, than ' in 
Phyſick; and indeed is wore 
proper in the general to thar 
purpoſe, by reaſon i: s drineis 
qualifies the moiſture that ever 
abounds in many Meats, and 
cauſes it to digeſt kindly uz 
the Stomach. Perfumes ; 


1 
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Perfumes: Take ſix ſpoon- 
fals of Roſe-water, Musk, 
Ambergreale, and Civet each 
two grainz, a little Sugar bea- 
ten fine, mould them up to- 

her with Gum Dragon 

ped in Roſe-water, make 
_— in little Cakes, and dry 


m. 
Perfumes toGurn : Take 
three onnces of Benjamin, lay . 
Sr all Night in Damask Rofe 
Buds, clean cut from the 
White, beat them very fine | 
in a Stone Mortar , ill ic 
come to a Paſte, then take it | 
our and mix it with a dram of 
Musk finely beaten, as much 
Civer, mould them up with a 
Iietle ſearced Sugar, and dry 
them very well and keep them 
fo Burn, one at a time is ſuf- 
Gcient. 
Perfumed-Cakes : Take 
Benjamin four ounces, Sto- 
rax two ounces, Laudanum a 
dram, Cloves, in number, 
twelve, Calamus Aromaticus 
adram, and a-little "Citron- 


/ Perfumesfo:Confecions : 
Take of Myrrh a ſcruple, 
Musk, or Civet, the like quan- 
ns Ogg of Nutmegs as much, 
infuſe them in Roſe-water , 
and with ic, when well diffoE 
ved, ſprinkle your ConfeQi- 
0n5,or Sweet-meats, and they. 
will have a curious pleaſant 
Scent , which will likewiſe 
add much to the flavour in 
the Taſts. - 

Perfumes of Flowers , 
Extrat, through a Retort , 
after the manner of Aqua- 
fortis, the Spirit of Saltperre, 
or common Salt, and keep ic 
cloſe ſtopped 'ia a Bottle ; 
then take what quantity of 
Violets, Roſes, or other 
Flowers you will, and pur in- 
to an Alembick with an ounce 
of the Spirit of the ſaid Salt, 


a pint of Spring-water, and 


ſo proportionably till the A- 
lembick be full, a ler them 
infuſe twenty four Hours till 
you ſee the Water well co- 
loured, which pour out _ by 


peel ; Takea new glazed ear- "inclination into another Glaſs, 


then Pot, and boil che Ben- 


and ,it will carry with it the 


jamin and Storax in it in half 
a- pint of Roſe-warer -for an | 
Hour, if the moiftare holds | 
Jong, withoyt being evapora- 
red , then pur in the reſt of 
the Materials mention'd in a 
. Iintle Linen Bag, adding 
more Roſe water ; and when 
they have boiled awhile, take 
them off, and ſtrain them 
- through a Linen Cloath : 
- end fo ſoon as:cold; there will 
be a;curious perfumed Paſte. 


| 


colour and ſmell of the Flow- 
ers infuſed, though it leaves 
the Flowers freſh, as if chey 
had -been newly gathered. 
Perfumed Pouder ; Take 
Floyence-Ocris a pound, dried 
Roſes a pound, Benjamin two 
ounces, Storax one qunce , 
Cloves two drams, yellow 
Saunders an ounce and a half, 
Clov& two drams, a little Ci- 
tron-peel ; beat all to fine 


Pouder, in a Mortar: put to 
this 


b 
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this twenty pound of Starch, 
or Rice, ground ; mix it well . 
and finely ſifting it, keep it 
very dry for uſe, and it will 
rove an excellent perfuming 
ouder. : 
Perfumed WMaſh-Balls : 
Take what quantity of Musk 
you pleaſe, diffolve them in 
ſweet "compounded Water ; 
then take about the quantity 
of one Waſh-ball of the 
Compoſition, and mix it to- 
gether in a Mortar; then 
mix and incorporate them 
with your Paſte ; and making 
them.up into Balls they will 
all of them retain a curions 
perfumed Scent. | 
Perfumed-Water : Take 
Calamint, Storax, Benjamin, 
, Cloves, and Maſtick, beat 
them well together, and put 
them into Aqua vitz, or the 
Spiric of Wine ina glaſs Vi-' 
ol, and when the Liquid 1s 
changed to a red colour, in- 
fuſe in it a grain of Musk, 
ſtrain it , and keep it for 
uſe. | 
Pericarpium foz Agues ; 
This, Eſpecially for the Ter- 
tian-Ague, has been ofren 
tried with good Succeſs, wiz. 
Take a handful of Rhue, new. 
ly gathered, balf a handful of 
Sage, Tobacco three oun- 
ces, a ſpoonful of Bay-falr, 
and a ſpoonful of good Vine- 
gar; beat all theſe well roge- 
ther into an aniform. Mals , 
which muſt be divided into 
two parts, and make thereof 


tw 


riſt-plaiſters, 'to be ax»! 


*Y 


plied at the uſual rime before 
the coming of the Fit, and 
to be renewed , as occaſion 
requires, till they grow dry 
and troubleſome. 

Pheaſants : A Cock, if 
young, has a ſhort Spur, bur 
if old a ſmall ſharp Spur ; ſee 
it be not cut or pared, if fat 
it has a fat Vein on the fide. 
of the Breaſt under the Wing, 
if new a faſt firm Vent, if 
ſtale kill'd, a green Vent, if 
you do touch it hard wirh 
your Finger, it will peel. A 


| Henif young hath a ſmoorh 
a « fins 


Leg, and ſmoorh grain 
on the Fleth, if old, it hath 2 
rugged wrinkled grain .npon - 
the Fleſh of it, and full of 

Hairs, like an old Yard Hen ; | 

if the be full of Eggs ſhe 
will have a faſt bur open 
Vent, if not full of Epgs a 
cloſe Vent. A Pout hath 2 
fine ſmooth Leg, and a ſmooth 
grain upon the Fleſh of it, 
but if green in the Vent, or 
dry footed, rhbink it is Stale 
killed, bur 4f limber footed, 
and white in the Vent, thgn 


| the is new killed. 


Phthiflck , a Remedy : 
Bruiſe a handful of Berrony- 
leaves, put to them half a 
pound of Honey, half an 
ounce of Licorice - pouder , 
and Pine-Apple-kernels that 
have been boiled 4n Whire- 
wine bruiſed fmall: make 
theſe inro an EleQuery, and 
ter the Party 'take about a 
quarter of an onnce at 
time, * 

| Some 
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Some for this have only 
eaten the Lungs and Heart of 
a wild Gooſe' boiled with 
Hyſſop, and have found great 
eaſe by it; yet I cannor bur 
recommend the former to be 
the more effeQual in the 
Cure. | 
'Pickled Diſters : Take 
about a quart of rhe largeſt 
Stewing Oiſters, with the Li- 
quor that comes from them, 
waſh them clean, and wipe 
them ; put to them a pint of 
Fair Water, half a pint of 
Whitewine-Vinegar, and half 
an ounce of whole Pepper, 
a handful of Salt, and a quar- 
ter of an ouncg .ef large 
Mace : put Liquor,. and all 
rogerher, into an earthen Por 
over a ſoft Fire, let them ſim- 
per, but not boil, about a 
quarter of an Hour; then 
take them up, and put them 
into a little Vinegar , ' and 
Whitewine, till they are cold, 
and then put them into the 
1 Pickle they were boiled with, 
and Pot *em up cloſe for your 


uſe. | 
ig to D:reſs: To do 


=y 


this the French way, which is 


highly approved, The Pig be- 
ing ſcalded and drawn, ſpit 
it, and lay it to the Fire; and 


— 


when it is thoroughly hor , 
take off the Skin,. cut it off 
the Spit, and divide it into 
twelve . pieces: then | take 
Whitewine and ſtrong Broth, 
and ſtew it therein with 'an 
Onion or- two. minced very 


[ 
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imall, as alſo. ſome, fiript 


\ 
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| Quart of the latter to a gation 


Thyme, Pepper, grated Nute 
meg, and two or three An» 
choves,. ſome elder Vinegar, 
Butter, and Gravy, beat up 
well rogether : diſh ir up 
with the Liquor it was ſtewed 
in, lay Slices of þrench Bread 
under it, garniſhed with O- 
ranges and Lemons under and 
uppn It, 

Pig to D2eſs, another 

ways: Scald,. draw, and waſh 
it clean, put a Cruſt of Bread 
and ſome Sage in the Belly, 
prick it yp, and ſpit it, roaſt 
it, and baſt it with, Butter , 
then ſalt it'; and being raaſt- 
ed fine and criſp, make Sauce 
with chopt Sage, Currans, a 
little -gra;e1 Nutmeg boil'd up 
in fair Water and Vinegar ; 
then add a little grated Bread, 
the Brains, fome Barberries, 
and Sugar : give theſe a waxm 
or two with good ſtirring, 
and adding a little beaten Bur- 
ter, divide the Pig's Body, 
and Head; take off the Ears, 
place them on the Shoulders, 
and ſo ſerve it up: Or, this 
way, 
Mince ſome ſweet Herbs, 
as Sage, and Pennyroyal,rowl 
them up in Balls, with ſome 
Butter', and prick them 1n 
the Pig's Belly; roaſt - him : 
and being roaſted, make 
Sauce with ſome Butter, Vi- 
negar, the Brains, and ſome 
Barberries, and ſerve it up : 

'Pig to Douce: Scald a 
young Pig, and boil it in fair 

ater and Whitewine, a 


of 
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of the, former, put to it a 
dozen Bay-leaves, Ginger 
ſliced; and Nurmegs quarte- 
red, and half an ounce of 
whole Cloves ; ler it be boil- 
ed tender: then take it our, 
and lay it a_ cooling ; which 
done, put the Liquor it was, 
boiled in, into a Tray, or 
Pan, and put it in, fo that g 
may lie covered, adding on-: 
ly a little, Salr, and White- 
wine-Vinegar ; and in this 
manner it will keep a long 
time. - 
Þ1ta-Pye, Court faſhion : 
Take.off the Skin of a young 
Pig, and cut it into quarters, 
ſeaſon it with Pepper, Gin- 
ger, and Sale, finely beat and 
mixed, lay ir in a Coffin of 
Paſte made in the faſhion of a 
Pig, ſhred a handful of Par- 
fley, and about ſix Sprigs of 
Winrter-Savory ; ſtrew this o- 
ver the Meat, and on that 
the Yolks of two or three 
Eggs, hard boiled and grated 
ſmall; upon that a few Blades 
of Mace, and ſome Bunches 
of Barberries, a handful of 
Currans waſhed and picked, 
and half a handful of fine 
Sugar, half a pound of ſweet 
Butter ſpread thin, ſo cle it, 
and let it ſoak in an Oven vor 
over- heated, about threehours ; 
then beat up a pound of But- 
ter, with a little Sugar, pour 
it into jt, and ſerve it up with 


a little Sugar ſcraped over the 
Lid. , 


Þigeon-P pe: To order 
and (caſon this, Take an ounce 


of finely beaten Pepper to a 
dozen of Pigeons ; put Butrer 
rouled up in Balls, with a lit- 
tle fine ſhred Parſley, into the 
Belly of vour Pigeons, and 
ewo pound of Burter is ſuffici- 
ent for the whole Pye, where 
in are only a dozen of Pige- 
ons, ſprinkling them likew1'e. 
with a little Salr,. before you 
cloſe up the Coffin. 

Pigesn-Uater : To make 
an excellent Coſmetick, Take 
this way, Gut two young 
Pigeons, and cut them in pie- 
ces : The Whites of twelve 
Eggs, and the Juice of four 
Lemons; macerate them 
twelve. Hours. in three quarts 
of Goats Milk, then ciftill 
them in Balneo Mariz. To 
the diſtilled Water, put Bo- 
rax, Camphire, Sugar-Candy, 
barnt Alom, of each three 
drams; ſet them in a Glaſs in 
the Sun, three Days, then fif- 
reen Days in a cool Cellar ; 
filter the Water, and keep ir 
for uſe. 

This ſmooths', beautifies, 
and wonderfully preſerves the 
Complexions, if the Face, 
Hands, or other parts be was 
ſhed with-it twice a Day. 

J21geon-Uater , another : 
Take Strawberries a pound 
and a half, Flours of Lilies, 
and Beans, of each half, a 
pound; Roach Allom ; two 
ounces, | Sal Gemme, Nirre, 
Verdigreaſe, of each rtwa 
drams» infuſe them fifreen 
days in Malmſey-Wine, Nar- 


bone Honey, Whirewing- 
| Vinegar, 


_ 
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Vinegar, of each 2 pint : di- 
ſtill them in a moderate Sand 
Bath, and keep the Water as 
very rare and excellent to take 
away Freckles, or Morphew, 
from the Face, if you dip 
Linen in ic, and lay it on the 
place going to Bed, and waſh 
it off the next- morning with 
Water of Lihes, 

Pike: to Botl : Take as 
much Whitewine and Water 
as will cover it : fer the Li- 
quor to boil, cleanſe the Civer, 
and truſs him'in a round Ring, 
ſcorch him on the back, and 
when the Liquor boils, put 
him in, and mgke under It a 
quick Fire; - being boiled e- 
nough, rake him up, and for 
Sauce, take Whirewine-Vi- 
negar, Mace, whole Pepper, 
a handful of Cockles, or Oy- 
ſters boiled, vr fryed, ſweet 
Herbs, finely ſhred, and the 
Liter ' of the Fiſh minced, 
and ſcrape in a little Horſe- 
radiſh : theſe being boiled to- 
gether, diſh up' the Pike on 
Sippers, and bear up the Sauce 
with ſweet Butter and min- 
ced Lemon, garniſhing with 
ſliced Oranges or Lemons. 

P:tke Bzoil'd:; Split it, 


and ſcotch it with your Knife, 


on. the ourt-fides, as you do a 
Herring ; then Salt it, and ha- 
ving the Gridiron very hot, 
lay it on a clear Fire, baſt ic 
with Butter, and turn it of- 
re, and being broyed: ſtiff 
and criſp, ſerve it up with 


beaten Butter, Juice of Le- 
mons, and Wine-Vinegar , 


 garniſh'd with flices of .Oran- 
ges or Lemons, and the tops 
of Roſemary. 

Pike to Frp: Cleanſe 
it yell from the ſlime and 
blood, dry it, and flouring 


 1t, *roul it round in your Pan, 


or lit it, and fry it pretty 
criſp with ſweet Butter ; then 
for Sauce, beat up Butter, 
Clarer, Oyſter-Liquor, Nur- 


| meg, Salt, and garniſh it with 


ſliced Oranges, Lemons, Bar- 
berries, and fryed Parſley. 
PÞPitke/ Þaſh'd: Bone and 
ſcale it : then mince it with 
good freſh Eel; then put in 
ſome ſweer Herbs finely min- 
ced, os ſtripped Mace. Gin- 
er, beaten Nutmeg, Pepper, 
" Sale, ſtew it Ft a iſh 
with a little Whirewine and 
{weet Butrer ; and when it is 
ſtewed ſufficiently, ſerve ir 
on fine carved Sippets, and 
lay on ſome Jarge ſtewed Oy- 
ters, ſome fryed in Barter, 
others green with the Juyce 
of Spinage, others yellow 
with Saffon ; garniſh the 
Diſh with them, and run it 
over with beaten Butter. 
Pike to Roaſt: Scrape 


him well, and ,take out the 
Entrails, lard the back with 
Pickle Herring : then take 
Claret-wine and large Oyſters, 
and having ſeaſoned the Oy- 
ſters with Pepper, and Nut- 
meg, ftuff the Pike's Belly 
with them, intermix'd with 
- many Thyme , Winter- 
ſavory, {weer Marjoram, and 


ſome ſlices of an Onion ; 
then 
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then ſow up the Belly, and 
with two flat ſticks abour the 
breadth of a Lath, bolſter up 
the ſides of the Pike; then 
baſt him with Butter and Cla- 
/ret-wine , beat up together, 
having tyed Roſemary and 
Bays to keep off the heat com- 
ing too much where the Laths 
do not” defend it from the 
ſcorching; and when it is 
waſted, or roaſted, take it 
off, and take out what is in 


and when you ſerve it up, 
you may lay round the Diſk, 
divers ſmall Fiſhes, as Bleak, 
Dace, Gudgeons, Roach, ov 
the like, for the greater fſet- 
ting off, and Ornament. 

ike Dtetoed, the City 


away ; Take your Pike, ſplat 


it, and lay it in a Diſh, and 
when the blood is waſhed our, 
put to it as much Whicewine 
as will cover it, and ſet t a 
ſtewing; ant when it boils , 


che Belly of it, and with what 
has dropt from it, ſome bea- 
' ren Butter, and Clarer, Diſh 


it up. 


| put in the Fiſh, and ſcumm 
{1t;. then put in ſome large 

Mace , whole Cinamon and 
| Sale, and being well ftewed, 


ike Douced : Draw it, 
and waſh ir clean from the 
blood and ſlime , . and then 
boil it in Warer and Salt, put- 
ting it in when the Liquor 
boils up, and ſuffering it to 
boil lforety, ſeaſon it well 
with Salt, but beware you 
boil it nor t.o much, nor in 
more Water than what will 
juſt cover ir; and if you de- 
ſign to keep it long in the 
Souce, you muſt put as much 
Whitewine as Water, with 
ſome Wine , Vinegar , ſlices 
of Ginger, large Mace and 
Cloves, when the Wine, Vi- 
. negar and Water boil, adding 
a little Lemon-peel, boiling 
. .it up quick, but not too 
much : then pour on the Li- 
quor, and cover it up cloſe, 
and when you ſerve Rye 
ly, diſh and melt ſome of the. 


diſh it up on Sippers finely 
carved. 

Then thicken the Broth 
with two or three Yolks of. 
Eggs, ſome thick Cream, Su- 
gar, ard beaten Butter ; give 
ita warm, and pour it on the 
Pike with ſome boiled Cur- 
rans, and boikd Prunes, lay- 
ed all over it; as likewife 
ſome Mace, Cinamon, and 


| Bunches of Barberrics , and 


ſſiced Lemon ; garniſh with 
che ſame, and ſcrape on fine * 
Sugar. 'In this manner you 


may ſtew Carp, Eream, 
Barbel, Chevin, Roach, 
Conger , Gurnet, Tench , 


Dace, Pearch, or Muller, 
Pikes to Donce and Jel- 

lp: The Fiſh being ſcalded 

and cleanſed, bone it, and 


ſeaſon it with Nutmeg and 


Salt ; .xzowl wp three or four 


Jelly, and run it all over : 
garniſh it with Bunches of 
 Batberxies, and ſliced Lemon, 


Pikes Me Brawn or collared 
Eel, and bind them in that 


poſture; then put them io a 
| clean 


are to be Jellied, pur to them 
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clean Cloth, and boil them in 
Water, Whitewine, and Salt;, 
with the Spice; obſerving 
always, that the Pot boils be. 
fore you put them in; keep 
it ſcummed, and add ſome 
hrge Mace, and flices of Gin- 

er; If you only intend®ro 
| ws them , boil them nv 
down ſo much ; but If they 


ſome'Iſinglaſs, and fervethem 
up in the Collars, ſtanding in 
the Jelly : and thus you may 
do with Eels, Tench, Salmon, 
Conger, &*c. 

Pike, and White-W:oth: 
Here the Pike muſt be cut 1n- 
to three equal pieces, ane 
boiled in Water, ſeaſoned in 
a little Salt. and ſweer Herbs 
when it boils, bear ur the 
Folks of ſix Eggs, with a lit- 
tle Sack and Sugar, melted 
Butter, and ſome of the 
Broth : then diſh the Pike, 
putting the Head and Tail to- 
gether, cleave the middle 
piece in two, and take our the 
Back-bone, put one piece on 
the one ſide, rt.e other on th 
other; blanch all, pour eb 
Broth on, and garniſh it with 
Sippets, fine Sugar, or Gin- 
ger, and ſerve it 1p. 

Pills Digreticks: Take 
Chios Turpentine,- and white 
Vitriol finely poudeted ; mix 
them into a maſs, and make 
Pills of them © exceeding 
ſimall. | 


'Succory, fix drams ; 


The vomitive oWicy of 
the Vitriol, being correQed | 
by the Turpentine, the Pills | 

| 


work good Effefts, eſpecially 
in, all difficulties . of making 
Water, being given from 
half a dram to a dram. 
Pills fo2 the D2opſle : 
Take Elaterium, and ExtraQ 
of Aloes prepared, with the 
Juice of the Roots of blzw 


Flower-de-luce, of each half . 
an ounce; choice Maſtick 


made into Pouder two drams : 
make them up inta_ Pills, ac- 
cordiag to Art, as ſinall as is 
convenient, | 
TheſePills powerfully purge 
Hydropick-Waters ; they are 
to be taken in a Morning faſt- 
ing, from ſix to twelve, or 
fifreen grains, uſing them as 
ofren as octaſion requires. 
' Pills fo: theG:zedn-Dick» 
neſs : Take Extra&t of Mars, 
one ounce ;  Alaoes-Succotrine, 
prepared with the Juice of 
 Extrat 
of Rheubarb half an ounce, 
Saffron two drams, diſtilled 
Oil of Cinnamon ſix drops; 
mix them to a maſs, and fo 
make ſmall Pills of them. 


Theſe Pills cure the Green- 
ſickneſs in young Virgins, 
the Party ſo grieved taking a 


ſcruple at a time in a Mor- 
ning faſting, and drinking af- 
ter them two or three oun- 
ces of Wormwood-wine, and 
walking after that about an 
Hour, for ſeveral Mornings 
together. * 

Þills fo: the Stomach : 
Take, Juyce of Licorice, two 
drams and a half, Tears of 
Storax two drams , a" 
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Oil of Cinamon ſix drops , 
Saffron four ſcruples, Labda- 
num,Olibanum,choice Myrrh, 
and Extrat of Opium, of 
each one dram ; Syrup of Ci- 


'tron-peel, as much as ſuffices 


to make them into a Maſs, 
and ſo into Pills. 

Theſe are excellent to, ſtay 
Defluxions that fall upon the 
Lungs, and to affwage the 
violence of Coughs. The 
Doſe is from five or ſix to 
eight or ten grains. | 

Pills Univerſal ; Take 
Aloes, Cambogia , of each two 
ounces ; make them into a groſ 
pouder , and diſſolve it in 4 
ſmall quantity of # firong De- 
coZion of Colocynthis, over a 
gentle Fire, and evaporate till 
the Maſs is of the thickneſs of 
a ſoft Extraft : to which add 
Scammony, Sal Nitre, both in 
very fine pouder, of each two 
ounces : mix and make a maſs 
of Pills. This is one of thebeft 
Medicines in the World for a 
general Purger, for it Purges 
brickly' and nimbly all Humours, 
and carries every kind of Defile- 
ment out of the Body, perfor- 
ming more .in "one ſingle Doſe, 
than moſt other. purging Medi- 
cines will do in Five, It kills 


| + Worms in Children to a Mira- 
cle, beyond any other ordinary | 


thing of ordinary ſe, and 
brings them away niany times 
burſt, It cures the Pains and 
Weakneſs of the Stomach, clean- 
ſer it and cauſes 4 good Appe= 
tite, It is a ſingular cure for 
the Dropſie, beyond moſt other Mee 


.by the Srone: for it Gon 
re. 


dicines, and prevails againſt 
the Scurvy , Jaundice, Gout, 
Srone, Rheumatiſm,, and other 
fubborn and rebellious Diſeaſes, 
not eaſy v0 beremoved ; is opens 
all ſorts of Obſtruftions in the 
Liver, Spleen, Reins, Womb, 
and Bowels, helps the Cachexis 
and Green- ſickneſs, and cauſes 
4 good colour in the Face. Dyſe 
from a ſcraple or twenty grains 
to half a dram, or thirty grains 
in the Morning faſting, with 
Obſervations at in other Purges. 
To Children you may groe from 
8 grains to fare or Twenty al 
cording 30 their Age and Strength, 
they work nimbly downwards , 
and not upwards, wnleſt the 
Stomach is ery fonl. 
Pimpernel : Of. this there 
are three ſorts, the one grow- 
eth very greet, and hath lon 
Roots ; the other ſort is little, 
che third bears red Flowers, 
and grows in moſt Gardens : 
the Roots of the two firſt, in 
which conſifts their main Vir- 
tue, boiled in Whitewine, 
are very good for Pains in 
the Reins and Bladder, cauſed 


out Gravel, and the Tong 
tained Urine. The Juice of 
the Roor drank inWhitewine, 
is good againſt all Poiſons, or 
infeQious Airs, and the Bi» 
ting of venomous Creatures : 
It is uſed. with ſuccefs in the 


e, the Root being ſtam.. 


pe and laid to the Sore. As 
or the thizd ſort, though lite 


tle differing in Ikeneſs, yet in* 


Virtue it does from the twe 
| $ former ; 
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former ; forit ismore reſtrin- | 
ent in Taft, and very nou- 


mity 


me mee a  .S 


pou by the effeQs of 11! Airs: 
8 | t or feverjſh, mix this Poit- 
riſhing ; for which cauſe it | der with firong Vinegar, a- 

| bo thought” to: be of a Þ bout. two drams, in half a 


binding nature :. wherefore it | quarter of a pint, and drink it 


Nayerh the Dyſentery, and'o- 
ther Flaxes and, Vomirings | 
proceeding from Colerick Hu- 

mours, or Canfes, it heals 
Wounds and Ulcers, and is of - 
ſpecial- uſe in Ointments that 
are made for Wounds in the 
Head', | and for * Cankers : 
Some Phyſiciatts have. much. 
commended it in the Cute of, 
peſtilential and contagious Fe- | 


ten drinking 'the Juice of it 
in Wine, or othier conveni- | 
ent Liquors, is.a ſoveraign * 
Preſervative againſt the power 
of thoſe dangerous Diſeaſes. 

Pippins to D2y : When, 
Honſhold . Bread is drawn, 
then ſet in a. Diſh full of Pip- | 
pins, abour fix, Hours after. 
take. them out and lay. them: 
in ſeveral Diſhes one by one, | 
and flat rherti with your Hand 
a little, do. ſo twice a Day, 
and ftill fer them in a warm. 
Oven every time till they are 
dry enough ; _ theh lay them 
Kmro Boxes with Papers be- 
tween every hy. 

 Plagye ro Preſerve from : 
Take Barberries, when they 
are ripe, ſteep them in warm, 
Water, that” the. Husk: ; ot; 
outward Skin,may come off;* 
then dry them that they may- 
be beaten to Pouder with a 
lircle Salr, and when you find- 


| 


ſweat upon it ; 


up.wartm, and keep your ſelf 
wattf' alſo, | that you may 
but if you 
find your ſelf under ſuch ap- 


pteheniions., ſhivering with 


der in-ſtrong Wine. 


Cold, you muſt take the Pow- 


Plague-Dicknels : Take 
| a Viol, or ſome other Glaſs, 


and fill'it to the third part 
with Yenice-Tteacle , the 0- 
vers, concluding thit the of= | tHer third fart with 


or Spirit 0 


take Morning and 


ter. 


Brandy, 


Wine :, mix theſe 
well rogether by ſhaking, and 


Evening 


half aw ounce in two ounces 
of. Mint, Rhue, or Baum-wa- 


But of all others in this 
gontagious. Diſtemper , this 


occurs as a very much appro- 


yed Remedy, wiz. 


before the Shell is 
underneath ; 
bruiſed, to ſtee 
wine eight Day 


of Fetherfew , and 


Take Wallnuts. when the 
reen Husk is on them, and 


hardned 


ut them, when 

in White- 
: then with 
ſome Baum, Rhue, and Tops 


Worm» 


wood. a little bruiſed, put 
rhem into an 'Alembick, and 


diftil them ; then when you 


drink an.ounce and 
the 'Water, which -you may 
do Morning, Noon, and 
ut into it ſome per- 


Night, 
fimed Comfits, and 


your felf ſomewhat” diſcotn:; 


a _ half of 


ſtir them 


-well about till they are diſſol- 


ved. 


Plague- 


I» _— 
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 Plague<:Dote to Break 8 
Take Bay-falt, Rye-meal, and 
the Yolks of Eggs as many as 
will make. them into a Paſt j 
thefi ſpread it ona piece of 
Leather, and apply it to the 
Sore, or Carbuncle, , and it 
will draw the Poiſon to a cen» 
tre, ſo that the Sore will. ri- 

n : and being broke, the 
nfeion will come away : 
ro expedite the Cure of which, 
when it is broke , put the 
Rump of @ live Chicken to 
the Mouth of. the Sore, fo 
that its vent may be placed 

n it, and it will draw thie 
InfeQtion into the Body. of 
the Chicken, inſomuch that ih 
a ſhort time it willdve, and 
Jo will one or two more, if 
the Infefion be great ; but 
when they ceaſe to do ſo, it 
1a ſign the Poiſon is exhau- 
ſted, and the Party in a ve- 


2 fair way of recovering: 
ealth. . | 


_ Plague - Water : Take 
three pints of Muſcadine , 
boil therein one handful of 
Sage, another of Rice, till a 
pint be waſted, then ſtrain it 
our, and ſet it over the Fire 
again, putto it a Pennyworth 
of long, Pepper ; half an 
ounce of Ginger, a quarter 
of an ounce of Nutmegs, all 
beaten together , boil thetn 
together a littl* while clo 
covered , then put to it a 
Penny worth of Mithridare , 
two Penny-worth of Yenice- 
 Treacke, a _ of a pint 
bf Angelica-Water : Take 


* 
- 
v9 


4 


;ſpoonful at a time Morning 
E + Evening, always warm, 
it they be diſeaſed, if 'n6r 
 otice, a Day is enovgh all the 
Plagne time. Tt is 4 moſt ex- 
celleyt Medicing, ' 4nd never 
tote , if * rake; Vefote rhe 
rt bs mtztly | moftified' 
with” the Diſeaſe, it is alſo 
gopd for the SmalF fox, Mea- 
es or Surtelts.. OIL 
Plajſter Wirriſts : 
Tike Oil of Ofives fix 'oun- 
ces, yellow Bees-wax an onnce 
and half, Ammoniacum- .and 
Bdefliuth , of Je#th fhialf an 
ounce ; Galbanumn, 'Opopa- 
nax, Oll- of Bays, Tate Ga. 
Jlamiharis,botht Birthi-worrs, 
Myrth, and Frankincenſe, of 
edch two drarti ; Turpentine 
an ounce, Littiarge pf Gald 
ponntced fout ounces £ boil 
he Oil and Litharge together, 
kefplog them ſtirring , and 
when ic will not ftick ro your 
Fingers take ic from the Fire, 
and melt the Wax uitto ir, add 
the Tutpentine | with 'the 
Gums , afterward 'the Pou- 
ders; and being cold, pur'in 
the Oil of Bays and Frankin- 
cenſe, and tnake *it info 4 
Plaiſter, wa 
This Paracelſian Plaiſter is 
good for Bruiſes, and all man- 
ner of Aches, or Pains what- 
ſoever, and being applyed, is 
ſtrengthens weak Limbs. 
-Plaiſter for the Yead : 
Take two ounces of Roſin, 
Stone-pircch an ounce, Tar- 
Labdanum , and- 


> ego ? 
| 


idgeons Dang , of each half 
S 2 ag . 
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an ounce; Gum of Juniper, , alſo ſtays Vomitings and De- 


Nutmegs, of each two drams: 
diſſolve the Turpentine with 
the Labdanum, 1n a-hot Mor- 


rar, 'and mingle the reſt, ſo| Crified eight pound, 


that. it: .may. be made into a 
Plaiſter;. and if any Cauſe re- 

vires. 1t, to. be ſtronger; add- 
the Pouder of Euphorbium, 
Pellitory of Spain, and black 
Pepper, of each two ſcruples, 

FT his wonderfully ſtrength- 
ens the. Head, . and eaſes the 


Pais of it,..the Crown being ' 


ſhaved, . and it applied Plaiſter- 
wiſe to it,” as alſo to the Tem- 
ples. - Though upon many 
occafions, it is applied to the 


- 


| 


fluxions. rs 

Þlaiſter of Welilot- Him- 
ple : Take of yellow Rofin 
ellow 
Wax four pound, Mutton» 
ſaet of the Kidneys,. cleanſed 
from the Skin and Fibers 
ewo pound ; melt them, and 
add to. them green Meſilor 
cut (ſmall five pound ; and be- 
ing thickned.. bruiſe it with 
the afore-menrion'd Ingredi- 


ents,' .and., bring it to the - 


Conſiſtence of. a Plaiſter. 
This draws very gently ; 
and therefore is, commonly 


uſed in dreſſing of Bliſters, and 


Soles of theFeet to draw down | in gentle Swellings, and Tu- 
theVapours that aflifttheBrain monts. 


Þlaiſtes . of Mick ; 
Take three ounces. 
Bole + Armoniack one ounce 
and half, Catechu, Myrtle-ber- 
ries, of each half an ounce, 
Turpentine, Colophony, Ta» 
camahaca, and Labdanum, of 
each two ounces; Otl of 
Myrtle four ounces; Bees- 
wax a pound. The things. 
that are to be poudered, pou- 
der a part, melt the Wax and 
the O1l together, and rake it 
from ths Fire, and add the 
Turpenrine , - and afterward 
the Catechu and Bole-Armo- 
niack, being finely poude- 
Ted; order the Maſtick in 
like manner , and ſo being 
well mixed"in, a Mortar, that 
is pretty hot, make them in- 
to a Plaiſter. 


This laid ro the” Stomach, | 
very much ſtrengthens ir; as , Plate firſt in Soap-Suds, 


Maſtick, | 


q 


4 


P'enrifle: Take choiſe Ca- 
nary or Milk-water half a pint ; 
Spirit of Sal Armoniack , of 
Harts-horn, of -each thirty 
Arops : mix and give it for 8 
draught, to. be repeated thre 
times a day ; and at night, at 
Bed-time, let the Patient take 
gr. iij. of our Volatile Lauda- 
num. Or thus, - Take Tinfure 
4 Corn Poppies ozle ounce and 

alf Poppy-water two ounces, 
Spirit of Sal Armoniack fin 
drops mix for a draught to be 
given two or three times a Day; 
and at Bed-time let the Sick 
take this Doſe. Take Liquid 
Laudanum, or our Gutte Vite 
twenty drops gCinamon, Barley« 
Water three ounces ;, mix them 
for a Doſe, to be continued as long 
as need requires, _. 

Plate to clean :Waſh your 
an 


: dry 
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- them from ſticking, let them 
ſand in a warm Oven-all 
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dry it; then if there be any 
Spots, rub them out with 
Sale and Vinegar. When you 
have fo done, anoint your 
Plate all over with Vinegar, 
and Chalk, and lay it in rhe 
Sun, or before the Fire to 
dry; then rub ic off» with 
warm clean Linen Clothes ve- 
ry well, and it will look like 
New. 

Plumbs to dzp natural- 
ip: Take of any ſort and 
pick them, and put them in« 
to the bottom of a Steve, 
duſted with Flonr, to keep 


Night, the next Morning 
turn them upon a clean Sieve, 
and ſo do every day till you': 
ſee they are very dry. 4 
Points, 02: Laces to! 
clean : Take Whne-bread, ; 
half a Day ok, and cut it; 
in the middle, and pare the ; 
Cruſt round the edge, (© that 
you may not hurt your Points, 
when you-'rub them, then 
them upon a Table on a 
clean Cloth , and rub them | 
very well with the . Whire- 
bread all over : then take a 
clean little Bruſh, and rub o- 
ver the Bread very well, till 
you think you have rubbed it 
very clean, then take your 
Point or Lace and ſhake the 
Bread clean off ; then bruſh 
it very' well From the Bread, 
and take a clean Linen Cloth 
and gently flap it over oft- 
wmes, Thus you may get 


| ten,” Tabby, Taffety, or any 
coloured. Silk, : provided it be 
not greaſy or too much'ſoiled. . 
' | Potnts/ to Waſh - and 
Dtarch 2: Take your Points, 
and. put them--iato a "Tent, 
then make a ſtrong er, 
with the beſt Soap you can 
geti; then dip a Bruſh: in that 
Ladder , ' and - ſoundly. rub 
your Point on both ſides, - ſo 
do; rill- you have waſhed it 
in four Lathers, then ,waſh it 
in fair Water alone-, then. 
with blue Water , and when 
you have ſo done, take 


{ Starch made thin with Water, 


and. with your Bruſh on the 
wrong ſide waſh it over with 
it, -1o- let ir dry: then Jay 
youriTent upon a Table, and 


with. -an Ivory Bodkin,, made 
for that purpoſe.,, run into 
every cloſe and narrow part 
of- it, to open it betwixt thg 
Gimp, -or over-caſt, likewiſe 
into every Het-holer ro open 
them. Fo: Laces, after you 
have pulled them out well 
with your Hands, you muſt 
Iron Son on the wrong ſide; 
Ler your Water be. warm, 
wherewith you make your La- 
ther, when you take them 
out. of the Tent, Iron * 
them , on the wroag : ſide ;. 
let not the Water be too blue 
with which you waſh them. 
Pomanter fine,; Take 
two ounces of Laudanum, of. 
Benjamin and , Storax: one 
ounce, Musk fix+ grains, as 
much of Civet, as much of 
Ambergreaſe, ' of Calamus 


the ſoil off, fram white Sat- | 
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Aromaricus, ard Lignum Al- | 

loes, 'of-' each the' weight” of þ 
- Groat; 'beatial} theſe it s hor} 
Mortar, 'ahd with'a het-Peſtle, 
till it'eome to a,perfeU Paſte, 
theri'rake” a Hetle:' Gum 'Dra- | 
on, fledped''in' Roſe-water; 
arid rub-you- band withal, and 
make it: up with ſpeed, make 
them into what (ſhapes you. 
pleafe:Print-rhem & dry them. 
"2Hvfonta © Sauſages ' to 
Make !: Take the'Fillets | of a | 
Hog, mittee them very ſmall, : 
- and d6 the like by Sage, Pen-- 
nyroyal; and\/Thyme, of each - 
half @ handful ſtripe from the: 
Stalks : then: ſeaſon it withs 


beaten ''Gmoer and - -Pepper- 
y Hog, rh have the: Skin-taken off ; 
{then cur the Pork ip ſteaks, 


wy fired, *puric into a: 
or Sheep's great Gut, and'lay 
it in" water and Salt "three- 
Nights: :then' boil ir gently: 
for fear” of | breaking , .and 
hang it 'vip in a Chimney t6 
be ſoak's,'or dry place, and 
they will keep a long time, *: 
' Pomegranate: Of theſe 
there are: three ſorts, -Sweer,”. 


Sharp, 'and Winy:; and the; 
quality. ef them' all is Reſtrin- { 
gent, bur- not alike ; for by / 
theirTaft you-may judge cheſs | 
difference; and 'their Grains 
are more binding 'and dryin 
than, thetr Juice; the Rin 
more than the Grain, -and the 
Bloſſoms: have -the ſame Vir- 
eve with: the Fruit. The 
pouder of a Pomegranate dried 
In an Oven, in a new earthen 
Por cloſe- ſftopt, is ſingular 
good to ſlay the Flux of the 
+ Belly. The Leaves of the 


| in uſe ; but the Syrup moit. 
IEP | | To 


paprraas Fink well beaten, 
nd the Juice. of: them mixed 
with the Oil of Roſes, does 
ery much help the inveterate 
ains of the Head; and fo 
ſovereign it is, that moſt hold 
that no venomous Creature 
will come near: the Boughs of 
it : for which reafon the Anci- 
ents Jaid them in -their Beds, 
and ſtuck them about. theiv 
Honſes. | 
The DecoQtion of the Rooe 
of: a Pomegranate-Tree being . 


drank, kills the ﬀarge Worms 


in- the Belly, arid cauſes them 
to be caſt: ont. 

ji | Poxk«-Pye +. The... Pork 
you intend - to.: put anto Pies, 


and 'take half :an - ounce of 
Ginger, 'and the like; quantity 
of Ro well beaten, flice 
or fcrape in .two Nutmegy, 
ſeaſon it pretry well with 
Salt, -and put in; a little fair, 
Warer that ' has | been well 
boiled and ſenmmed'; and fo 
bake it ſufficiently; and ferve 


it up. | 

| Poppy-Ked 2 The Flow- 
ers arg very cooling and- af 
ſwape Pain, and 'bring Sleep | 


to weary Eyes ; and therefore 


are chiefly uſed for Fevers, 
Pleuriſies, and Quinſies, and 
other Diſeaſes , eſpecially of 
the Breaſt, that need coohng 
Medicines, and For immede- | 
rate Fluxes. The Conſerve, 
the diſtilled Water, and the 
Pouder of them are greatly 
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To make ir, Take the freſh ' Poſſet of. 'Dack : Take 


Flowers of Red Poppies two 
pound, and pour upon'them 
ewd quarts 'of Spring-warer 
well warmed preſ: them our 
the next Day, and infuſe the 
_ of freſh Flowers in 
the Liquor, as before ; then 
ſtrain it, and put in as much 
Sugar as the Liquor weighs, 
and ſo make it into a Syrup, 
by boiling it to a thickneſs o- 
ver a $entle Fire. 

Poppies,za Syrup : Take 
the Heads of black Poppies 
frefhly gathered ſix ounces, 
and of white ones, not tho- 
roughly - ripe, eight ounces, 
Water a gallon ; boil chem 
to the conſumption of two 
quarts of the Liquid, and put 
therein Sugar a pound and 
half, or two pound, and boil 
them to a Syrup. This is ex- 
cellent good to allay the Hear 
of the Head and other Parts, 
or when it roo much afflits 
the Brain. It 1s given with 
ſucceſs in Frenſfies, or to thoſe 
that are reſtleſs, and cannot 
fleep well, as alſo for Catarrhs 
and Coughs. 

Poſlet : Put a pint of 


good Milk to boil, as ſoon ps | 


x doth'ſo, take it from the 
Fire, and let it cool a little ; 
end when is pretty well coo- 
led, pour it into the Por , 
wherein is. about two ſpoon- 
tulls of Sack, and four of 
Ale, with ſufficient Sufar dif- 
ſolved in them, ſo let i ſtand 
a while near the Firz, till you 
ear it, 5 


FAS 


| 


| with Cloves, 


ewo quarts of Cream, boil it 
with whole ' Spice, then take 
twelve Eggs well beaten and 
ſtrained, take the Cream from 
the Fire, 'and ſtir in che Eggs, 
and as muck Sugar as will 
ſweeten it,then put in asmuch 
Sack as will make it taſte well, 
and (et ir on the Fire again, 
and ler ir-ſtand a while ; then 
take a Ladle and-raife it up 
gently from the bottom of 
rhe Skiller you make it in, and 
ſtroak it as little as you can, 
and fo do it tell you- fee it be 
thick enough ; then put it in- 
to the Biſon with the Ladle 
gently, if you do it too much 
ir will turnto whey. | 
Potato Pye: your Cof- 
fin being ready, lay in Bat- 
ter, and then your Potato 
boil'd render, then ſome whole 
Spice, ' and Marrow, Dares, 
and the Yolks of hard Eggs, 
blaunch'd Almonds, and Pi- 
facho Nuts, candied Peels of 
Citron , Qrange and Limon, 
put in more $ytrer, cloſe ic 
and bake ir, then cur it open, 
and put in Wine, Sugar, the 
Yolks of Eggs and Butter. 
Pottages of Wutton : 
According to the quantity ot 
what Broth you will ' have , 
you muſt proportion your 
Knuckles of Beef, the Fleſh 
of the hinder | part of «he 
Rump of - Mutton and Hens, 
vou mutt ſeeth che Fleſh very 
well wichPacſly,youngOnions, 
and Thyme tied in a Bundle 
Mace, and ſome 
Sy 4 bearen 
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beaten Cinamon, keeping al- 
ways ſome warm Water to 
fill up the Pot as your Liquor 
conſumes ; when you have 
boiled them well, ſtrain the 
Broth and Preſerve it for your 
uſe. 

Pottage; the French way : 
Take an equal quantity of 
Chervil, hard Lettice and Sor- 
rel, or any other Herb you 
like beſt, in all as much as a 
Peck will , hold pre[s'd down, 
pick and waſh them wel}, and 


drain them from the Water, : 


then put them into a Pot 
with half a pound of freſh 
Butter, and ſet them over-the 
Fire, and as the Butter melts, 
ſtir them down in it till they 
they are all within the Bur- 
ter, then put ſome Water in, 
a Cruſt of Bread, ſame whole 
Cloves, and a little Salr, and 
when it 15 boiled, rake our 
the Cruſt of. Bread, and pur 
in the Yolks of four Eggs 
well beaten, and fiir them to- 
ether over the Fire, then lay 
ome thin flices of White- 
Bread into & deep Diſh ; and 
pour it in. 

Pottage : To make this | 
pery excellent, nouriſhing » 
and conducing to Health and 
Strength, take the Knuckle 
end of a Leg of Veal, ver 
largely cut, pur into it a al 
lon, or ſix quarts of Spring- 
water, a pint of Oatmeal fit- 
red very fine, Pennyroyal : 
Parſly, 'Thyme, and Winter- 
ſavary, of each a little = 


alſo Sweet-marjoram, Sorrel, 
Violet and Marrigold-Jeaves ; 
you may let it ſtand a whole 
_ over a gentle Fire, und 
boil it up the next Morning, 
with ſome Mace, Currans, 
Harts-horn Shavings and Su- 
gar; then ſtrain jr, and ext it 
warm. 

This is very good. againſt 
a Conſumption, or any De- 
fect in the Lungs, or Sto- 
mach. 

Poultry Diſtempers:ÞP ip, 
is a white thin Scale, grow- 
ing on the tip of the Tongue, 
and makes Poultry they can« 
not. feed, it -1s eaſie to be dif. 
cern'd, it proceeds for want 
of clean Water, and drinking 
puddle Water, and eating fil- 
thy Meat. The Cure 1s to 
pull the Scale with your Nail, 
and then, rub the Tongue 
with Salt. The Bupis a fil- 
thy Boil ar -Swelling on the 
Rump, it will corrupt the 
whole Body, it is commonly 
known by the ſtaring or 
turning the Feathers back- 
wards: To Cure this, you 
muſt pull away the Feathers, 
and open the Sore, thruſk out 

.the Core, and then waſh the 
place with Salt and Water, or 
with Brine, and it helpeth it. 
The Flux cometh with eating 
too much moiſt Meat, the 
Cure 1s, To give them Peaſe, 
or Bran ſcalded, and it will 
ſtay them. Dtopping in the 
| Bellp, is contrary ' to the 
Flux, ſo that they cannot 


;| move ; therefore you muſt 


anoint 
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anoint the Vents, and give 
them either ſmall bits of 
Bread, or Corn ſteept in Man's 
Urine. Lice: If they be 
much troubled with Lice, as 
it is common, in 

from corrupt bod ns 
of bathing in Sand, Aſhes, 
or ſuch like : Take Pepper 
ſmall beaten, mixing it with 
warm Water; waſh your 
Poultry therein, and it will 
kill all forts of Vermin. 
DStung with any Venomous 


If, 


| 


Worm, &c. anoint the place 
with Rhue and Butter mixt to- 


throagh a Sieve, and to two 
pound of the Compoſition . 
add four grains of Amber- 
greaſe, and half an ounce of 
Pomander, Privet beaten and 
ſifted, which you muſt mix in 
a hot Mortar with Amber; 
then mix themall rogether and 
keepthem ina glaſs Bottle cloſe 
ſtopped, and make of it ſweet 
Bags to perfume your Cloaths. 

Pounder of the Counteſs 
of Kent : Take the black parts 
of the Claws of large Sea- 
Crabs four ounces, Crabs Eyes, 
oriental Pearl, and red Coral 


gether. Doe Epes : Take | prepared, of each an ounce ; * 


a Leaf or twoof ground Ivy, ' 


and chew it well in your 
Mouth, ſuck out the Juice, 
and Spit it into the ſore Eye, 
and it will certainly heabir. 
Pouder Damask : Take 
Orrice half a. pound, Roſe 
Leaves four ounces, Cloves 
ons ounce, Lignum Rhodium 
two ounces, Storax one ounce 
and half, Benjamin the like, 
Musk and Civet of each ten 
grains, beat them together 


groſly, ſave the Roſe Leaves, |* 


you muſt pur im afterwards, 
this 1s a very fine Pouder to 
lay among Linen. 

Poudsr of Imber : Take 
ſix ounces of Bear-flour, and 
paſs jt through a fine Sieve 
with four ounces of Cyprus- 
wood, two ounces of Saun- 
ders, two ounces of Benja- 
mine, and Half an ounce of 
Storax, two drams of Cala- 
mus Aromaticvs, and as much 


Labdanum; paſs theſe kewiſe 


| 


(| 


oots of Contrayerva , white 
Amber, of each fix drams ; 
the Bezoar-ſtone three drams, 
Saffron two ſcruples : make 


| theſe into a fine Pounder, which 


| Shade, to 


mixed with Jelly of Vipers, 
you may make it into Trochi- 
ſes, letting them dry in the 
pondered, as oc- 
caſſon requires, for the betrer 

eſervarion of its Virrue. 

This Ponder is highly in 
-r for the Remedy of 
Epidemical Diſeaſes, particu- 
larly in the Small pox, or Mea- 
ſles. Ir is alſo uſed in the 
Plague, as well to preſerve. 
from the InfeRtion, as to cure 
it, when taken, by reaſon it 
mainly ſtrengthens the Heart, 
and other Vital ,Parrs, againſt 
InfeQions, and the maligaity 
of the befere-mention'd Dif. 
eaſes. Not only the Engliſh, 
but other Nations approve jt, 
and uſe it with wonderful] 


Succeſs. The Doſe .is about 
ten grains. Poudecr 
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. Take Cloves, —_ in fine 


. Firginea Snake-rovt, of each 


.mix and make a ſub 


_ Take.Olibanaw, Sarcocol, Myrrh, 
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\ Pounder 'Confo:tative : 
ponder, of each half an ounce. 


Contra peroa, Winter Cinmmamon, 


three drams, Hartshorn Philoſe« 
phically Calcin'd ; ruſt of Iron, 
each in fine Pouder two ounces, 
Sal TartariSulphurated one ounce, 
Treehle refined Sugar. a pound, 
wbtil Ponder. 
This wondexfully.ſtrength- 
any = noble _— my 
e languiſhing force, an 
cures ſwooning and fainti 
Fits. Ir is in Fevers, an 
other Diſeaſes : It is given ro 
aſthmatick and conſumptive 
Perſons, and to ſuch as are 
waſted and brought low by 
Sickneſs. The Doſe is from 


half a dram to a dram, inþ 


_ or any cordial Water: 
may be taken in any pe&oral 
Eletitey, or with any conve- 
nient thigg, as you pleaſe. 
Pouder foz the Gout : 


mixed 


Take Hermodatyls, Tarbith-, 
Cambogia, Mechoacan and Stam- 
eneny, of each a dram ; white 
Sugar candy two drams , pour 
der them wyery fine. 

This Ponder purges Serofi- 
ties that lay a Foundation for 
it, or nouriſh thoſe Humours 
that occaſion the Pains. The 
Doſe is from a ſcruple to a 
dram, taken, in; a Glaſs of 
Whitewine in a Mosning faſt- 
ing, and faſting two Hours 

r it. 
Pouder to Juncaruate ; 


long and round Birthworts, of 


each au ownce : bruiſe: and make 


them winto @ fine Pouder. 
. This cleanſes Wounds, and 
cauſes the Fleſh: to grow, be. 
ing Jaid to them alone ; 'or 
ith Ointments, or 
proper Waters, / as Camomil, 
Bugloſs, Mint, Rhue, St:John's- 
wort, Blood-wort, &c. 
Pouder to whitenTeeth : 
Burn the fineſt fort of Putmice- 
fone, Cuttle-bone, white Coral, 
and Cream of Tartar prepared 
upon Porphyry, the Rodts of Flo- 
rence, Orice finely poudercd,; of 
each half an ounce,; Sal Vi- 
triolatum in Pouder a dram , 


three grains : , mix them well 
together, and make a Pouder, 
This Pouder cleanſes and 
whitens the Teeth. You may 
uſe it as it 45, or mixed wirh 
Syrup of. Coral, or dried Ro- 
ſes, 'or Syrup of Roſes. Or, 
to ſave all this Charge, if 
your Teeth be ſound, Rub 
them with a fine Pamice-ſtone, 
and they will he as white as 
Ivory. | 
Pouder of Uitolets: Take 
the Roots of Florence-Orris 
one pound, yellow, Saunders 


five ounces, red Roſes four 


ounces, Storax, and. Benja- 


mio, of each two. ounces ; 


Gypots, Tops of Marjoram, 


each one ounce ; Lignum 
Rhotium half an ; ounce; 


1 Cloves, Aromick-reed, and 


Flowersof Lavender, of eaci 
two drams : make all rheſe in- 


Maſtick, Alves, ond Mummy, 


| to a/grols Poyder, it is an ex- 
| cellent 


Mutk and Ambergreaſe, of each ' 
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cellent Perfume to put a-| the Stomach of weak Per- 


mongſt Linen , Silks, or any þ fo 
pparel, &e. Ws 
Pounder againſf theJaun-: 


A 
dice + Take Crocus Marrtis, 
prepared with Sulphur one 
ounce ; the Leaves of Senna, 
and Rhubarb, of each half an 
ounce ; the beſt Cinamon , 
Salt of Wormwood, and Ta- 
marisk, of each two drams ; 
Saffron a dram : Pouder: fine, 
and with a ſpfficient quantity 
of the Syrup of gwort 
make an Opiate. 

The.. Doſe is from two 
grains to ſeven, mixed with a 
little Vinegar, and made up 
into a Bolus, or mixed in 
Whitewine, or ſame proper 
DecoQion, which rake as of- 
ten as occaſion requires. 

ÞP:evention of Agues +> 
Take the Pouder of Angelica- 
roots, 
ny,. 6f each half a dram; the 
beſt Canary three ounces ; 
indy om in a cold non for 

erty 6g ours, and pour 
ha clear part for ewo Do- 
es, 

This is a ſingular good Vo- 
mit, for the prevention - or 
Cure of Agues of all ſorts, 
beirig given in'a Morning 
faſting, when an Ague is ex- 
== , or abour four or_ fix 

ours before the coming of 
the Bit, 


Flowers of Antimo-: 


| 


ns. 
Þtinces Pouder: Take 


it upon # Porphyry to a ſabtil 
Pouder, add to it two drams of 
Ol of Tartar deliquium, 
rh Fer de x4 A four 
Hours, grinding it @ little now 
and then ; upon this put Tarta- 
riſed Spirit of - Wine, to over 
top it an Inch, and deflagrate 
it, which repeat 1wenty times, 
aud it us done. 

This is the true Receipt, as it 
came from the Prince's own Hand, 
and was communicated t0 Sir 
-Frapcis Blundel, Baronet of 
Kings County in Ireland, who 
purchaſed it of the Prince with a 
conſiderable Sum of Money. 1t 
is "vfamous in Curing the French 
Pox, and all the Symptoms at- 
tending it, as alſs the Scuryy, 
Dyopſie, Gout, Sciatica, Hypo= 
chonariack , melaneholy, and 
'moſ# Chronick Diſeaſes, which 
afflit# the extream parts; and 1 
have known it to, be a Sperifock 
aga"nſt the Stone,. Sand, Gravel, 
and all manner. of ObſtruSions 
| of the Reins and Bladder, doing 

that in thoſe caſes, which none 
of the Fulgar Nephriticks aud 
Diureticks, could poſſibly perform. 
It is given\ in the Yolk of an 

, Pap of an Apple, (onſerve 
of Roſes, | Mithridate, &c. at 


*Night going to Bed, from three 


Þ:imroſe made into a Sy- 
rup, and decoQed, is good 
for flegmatick and melancho- 
ly Diſeaſes, and Fluxes of the 
Belly, and to ſtrengthep 


e 


[1 
' 
[1 


| 


: 


grains, to ten or twelye , accor- 
ding to the Age, and Strength 
and Malignity of the Diſeaſe : 
"The Prince gave it: io 8@ dram, 
but in my Opinion, that is a 

| Doſe 


red Precipirate one punce, grind ” 
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Doſe waſtly $00 great ; where 
note, 1. That the Precipitate 


onfht not ro be' ground dry; but | 


with d mixtare of a little Oil of 
Tartar, left the Duſt flying, it 


ſhould offind the Eyes, Noſe, and 


Palate, 2. That this Pouder is 
nothing but common Precipitate, 
correfFed with Oil of Tartar, and 
Soirit of Wine, by which the 


Acid in the vulgar Precipitate i 


#bſeryed, &c: 

Padding of Cream : Take 
grated Bread, mix it with a 
like quantity of Flour, ſome 
minced Dates, Cinamon and 
Narmeg finely beaten, Beef- 
fuer, warm Milk, Eggs and 


Sugar ; then take half rhe: 


Pudding for one fide, and 
balf for the other ; make .it 
up round, and put ſome Bt- 
rer into the middle of it, on 
the other ſide, alofr on the 
top, and put it in'a Cloath, 
when the Liquor boils, into 


- your Por ; | and being beiled, 


cut it in two, and ferve it up 

with Batter, Sugar, Verjuice, 

and Roſewarer. | 
Pudding Excellent: Bear 


the Yolks of three Eggs with | 
' Take Naples Bisket, . and cut” | 


Roſewater, and half a pint of 
Cream ; then ſertingiir over 
a gentle Fire, put in about 


| the quantity of 's Palletr's Egg 


of ſweer Butter ; and bein 

melted, mix the Eggs an 

that rogether, and ſeaſon it" 
with Nurmeg, ' Sugar., and 
Silt; then add as much gra- 
red Bread as will make it as 
thick as Bitter, and about 


half an ounce of Flour, with |rhen ſex chem over the Fire, 


£ dozen blanched Atmonds 
beaten : then all being mixed 
together, take a double Bag, 
| wet and flour it, . and put in 
the - Batter ; and when it is 
boiled, ſerve it up with Roſe- 
water, Verjuice, Butter, and 
ar. 
dding of Datmeal : 
Take the - biggeſt Oarmeal 
and 'ſteep it in warm Cream 
one Night, then pur in ſome 
ſweer "Herbs minoed ſinall , 
the Yolks of Eggs, Sugar , 
Spice, Roſewater, and a lirtle 
Sale; with ſome Marrow, 
then butter a Cloth, and boil 
it well, ſerve it in with Roſe- 
water, Butter, and Sugar: 
* Punddings of Liver : 
Take Hogs Liver, boil'd and 
cold, grare it like Bread, then 
take new Milk, 'and the Fat 
of -a Hog, minced fine, put 
it'to the Bread and the Liver; 
then dry Herbs, minced ſmall, 
put the Herbs into it with bea- 
ren Spice, Anniſeeds, Roſe. 
water, Cream, and Herbs 7, 
Sugar, and Salt, ſo fill the 
Skins and boil them. | 
Pudding of WBisket : 


_ into __ and boil ou 
ehen put in s$, Spice, Sa- 
ar , ron ns a lictle 
Salt, and fo boil it and bake 
it. | 
Pudding of RBicso to 


bake ; Fake three pints or 


more of Milk, and put there- 
in, a \quarter of a'pound of 


Rice, waſhed clean and pickr, 
and 


-_ 
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and let them warm together, | garniſh . the | brim of your 


and often ſtir them with, a 
wooden Spoon, becauſe that 
will not ſcrape too hard at the 
bottom, ro make it burn, 
then ler it boil till it be very 
'thick, then take it off, an 
ler it cool, then put in a little 
Sale, ſome bearen Spice, ſome 
Raiſins and Currans, ſcme 
Marrow or Beef-ſuer, ſhred : 
very ſmall, then butter your 
Pan, . and ſo bake it, but not 
too much. 

PuddingQuaking : Take 
grated Bread, a little Flour, 
Sugar , Salt, beaten Spice, 
and ſtore of Eggs well beaten, 
mix theſe well, and beat them 
together, then dip a clean 
Cloth, in hot Water, and 
Flour it over, and Jer one 
hold it at the four Corners, 
rill you put it in, then boil it 
for one Hour, and ferve it 
in with Sack, Sugar and But- 
ter. 

Pudding of Marrowy ba- 
ked; Ler your Diſh be in- 
different deep, on the bottom 
whereof, lay Sippets of white 


Bread, and on that lay raw ' 


. ' 
Marrow all over, with Dares, 


| 
| 


7 _ 


iſh with Paſte, then ſer itin 
the Oven half an Hour, and 
it will be enough. In the 
boiling your Cream, you muſt 
| put in whok Cinamon, and 

rge Mace, and. ſeaſon it «ach 
Roſewater, Sugar, and gra- 
ted Nutmeg. | 

Puddings Black : Take 
warm Hogs Blood , - put in 
ſome Salt :_ when it is cold, 
put in groſs Oatmeal well 

ick'd, after it hath ſtood a 
Joaking all Night then put in 
Roſemary, Thyme, Penny- 
royal, Sayory and Fennel, 
minced ſmall, alter the harg- 
neſs and redneſs of the Blood, 
(wth ſome. Cream , bear, ih 
ſix Eggs, and ſeaſon it with 
Cloves, . Mace, Pepper, Fen- 
nel-Seed , and pur in good 
ſtore of Beef ſuer, in pretty 
big Lumps. Rs 

Pudding another : 
a pint of Milk, ei 
four Whites, a. little 


ake 


| ſome Sugar , a ſpoonful of 


Flour, alittle grated Nutmeg, 
bear ir all very well together, 
butter the Cloth well, fo zye ir 
up and boil ir balf an Hour: 


Raiſins of the Sun, Orangado, ! Butter, Roſewater, and Su- 


and other Suckets, rhen ha- ' 
ving ready ſome Cream boil'd | 
up with the Yolks of Eggs, ! 
hy thereon a Ladleful or two 
thereof, Marrow upon thar, 
upon your Marrow make 
another lay of Dares, Raiſins, 


gar for Sauce. - 

' Pudding of Sincer- 
Herbs : Steep a Penny white 
wp in a of 0 a, 
and only eight Yolks of Eggs, 
ſome Cirrine Sugar, beaten 
. Cloves, Mace, and Dares, 


©cc.'and then a lay of Cream ; 
.continue ſo. doing, till you 
bave fil'd up your Diſh, 


with the Juice 'of oe; 
then #dd Saffron, Cinamon, 


_ Nurmeg , Sweet-marJo- 
ratn, 


Veal, or Breaft of Mr 
\  "Puff:Paſte, the Beſt way + 


Pmmmm #<, , * 
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fam, Thythe, ; Sayory , Pen- 
ny-ro } minced yery ſniall, 
and e ſakr Beef fuet, or. 
|! CA RES” 
Thefs Puddings are exce- 
lent for g of roaſt or 
boiled Poultry, Kid, Lamb, 
atton. 


Take a pouynt and a half of 


Butter to ever' arter of a 
k of fir ro” ha , ſikewiſe 


ix E obſerving only to 
put +. yo of che Bue-- 
rer at firſt to the quarter of a 
peck of Flour) then rowlit 
up ten times one alter ano- 
ther, and put Flour and But- 
rer every. time to it, as you 
t it with your Rolling-pin, 
till it is ſo incorporated, that 
it becomes a'pliable Paſte. 
Pulks of Ipples: Take 
any Apple that is not hacd or 
harſh of tafte.. mince it with 
a "Raiſins of the Sun 
189, chen wet them with 
Eggs, and -beatthem together, 
with the back of .a_ Spoon, 


Goin ag with une 4 
olewater, . Sugas, and (zin- 
er, dro One in 4 Frying 


an with a Spoon. into hat 


Butter, fry theni,. then ſerve 


them in, with .the Juice of 
an Orange; and a little Sugar 
and Butter, $4, 

Puff-Palſe another : Take 
2 quart of the fineſt Flour, 
the White of three Eggs, 
the Yolks of ewo , a little 


- cold Water, make it, into a 


perfet Paſte, then toul it 


bits of Bueter, and fold it 0: 
ver again, then make it broad 
agditi, and lay on tore Butter: 
and then fold it over, and do 
ſo ten times, tnake it up for | 
your ufe, and put your Fruit, 
or meat therein, and bake it. 


 " Pulliet : A right Pullet has 4 


ſmoothleg;a ſmooth breaſt, and 
will. pincti tender upon” the 
Breg of it, and if ſhe be full 
of Eggs,ſhe will. be open in the 
Vent, and ſoft in. the Belly; 
but if nor ſhe will be you in 
the Vent, and ſmall vented. 
ÞPurſlanie to Pickle ; Take 
theLeaves'from theStalks,then 
take the Pot you mean to keep 
them in, and ſtraw Sale over 
'the bottom ; then lay. in a 
ood row of the Leaves, and 
firew on more Salt, then lay 
ina row of the Stalks, and pur 


\31n_ more Salt, then a row of 


the Leaves, ſo keep it cloſe 
covered. = 
.-Punch to. make.: Take 
ons quart of Claret, .or Wa- 
fer, half a pint of Brandy; 
Alittle Nutmeg grated, a Jit- 
ye Sugar, and the Juice of 4 
imen, and ſo drink it. - 
. Purple-Uiolet, irs Vſe 
and Virtues, It. is in its na- 
ture: temperate, and very fir 
to alter and change the ill qua- - 
Iity of ours, and to 
evacuate them chiefly. Vig- 
lets purge Choler, and qualihe 
the vehemency thereof :.they 
are good for the Pains in the 
Head which. proceed from 
Heat ; cauſe gentle Sleep, and 


abroad thin, then lay on little molhifie the Pricking of ths 
Breaſ? 
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Breaſt, and of the Lungs, and 
are profitable, againſt rhe 
Quinſie, and the falling of 
the Palate in the Mouth, 

Inflammations of the Breaſt, 


and Side, and Stomach-Thirſk; : 


being dried and concoRted im 
White-wine: They open Ob. 
ſtruions of the Liver, and 
cauſe Inflammations to ceaſe : 
They are very good im the 


Jaundice, Black or Yellow : 


The Syrup mollifies the Belly, 
and is good in Pluriſies : and 
indeed is a Flower more to 


be admired, by all in Phyſick, 


than for its charming Colour, / 


and fragrant Smell. 
Oyes Excellent : Take 


ewo Neats Tongues tenderly : 


! 


: 


P 


| 


b 
b 


q 


boiled, peel them, and mince 
them ſmall with ſome Beef 


ſuer, or Marrow, then take 
a found of Currans, and a 
pune of Raiſins of rhe Sun 

oned , ſome beaten Spice, 
Roſewater, a little Salr, a lir- 
tle Sack, and Sugar ; bear all 
theſe with the minced Meat 
in a Mortar, till it come to 4 
perfe& Paſte; then baving 
your Paſte ready Jaid in your 

king Pan, fill it or them 
with this Meat, then lay on 
the. top, ſome ſliced Dates, 
and fo cloſe them, and bake 
them ; when they we cold, 
they will cut ſmoorh like Mar-- 
* malade. 


| . 


QU 
Uails to- Boaft : 
Truſs them., then 
chop- fome Sweet 
Herbs, and Beef ſuet 
together, and put into their 
Rellies; put them. on a ſmall 
Spit, and at the firſt heating 
bafte them with Salt ard Wa- 
ter, afrc+ that with Butter, 
and dredgs - it. with. Fleug: 
make Sawce with Gravy, in 
ſome of. which an Anchovey. 
or two has been diffolved, as 
alſo a ſliced Shalot or two 


Q 


| boiled; ſqueeze in the Juice 


of two or three Oranges and 


Limons, and garniſh with Li- | 


QU 


ned 3" or ſlices, and ſome 
grated Mancher, a few whole 
Cloves, and ſome Bay-leaves; 
and ſo ' pour on the Sawce, 
and ſerve them up. as. bot as 
they can be got from the 
Fire. 
Nuaking-Pudding:T ake 
new Cream a quart, blanched 
Almonds half a pound : beat 
the Almonds very finely, boil 
them in the Cream, and then 
ſtrain them : put in a Blade 
or two of Mace, and ſeaſon 
it with Roſewater and. Sugar ; 
then take five' Whiresof Eggs, 
beaten vp with Pouder of 
Cinamon, 


Cinamon, and two or three 
ſpoonfuls of fine Flour, put 
in what was left in the Strain- 
er ; ſo make ir into a thick- 
neſs and boil it : ſerve -ic up 
with Cinamon, Sugar, Roſe- 
water, Butter, and Verjuice. 

- Nuartan-JIgue : Take a 
dram of che Pouder of the 
black Tips of Crabs-Claws , 

. and take it in any convenient 
Vehicle or Conſerve, twice or 
thrice, without remitting any 
Day - when the Diſtemper 
Comes. 
Nueens-Bigket : Take- 
twelve ounces of Flour, and 

a pound of fine Sugar, twelve 
| Eggs, yet the Yolks bur of 
nine of 'them, to prevent 
their being roo yellow ; take 
what Anniſeeds and Coriander- 
ſeeds you think convenient , 


beat and mix the Materials 


| Riſing, - and pickt from all the 


een part, put them into a 
| Cucurbite , and pour upon 
them three quarts of Spiric 
of Wine, well reQified ; preſs 
down the Flowers into the ſaid 
Spirit, and cover the Cucur- 
| bice with its Head and Alem- 
beck, lute well all the jun- 
Qures with Paſte and Paper, 
then place it in the ſand Bath, 
and Jute a Receiver to it; 
then leave it fo till next Mor 
ning; then diſtill it with ſo 
moderate a Fire, that while 
the Spirit diſtilleth, che Head 
may not be ſo muchas warm 
or to haſten the Diſtillation , 
you may cover the Head with 
a Linen Cloth doubled ſeveral 
times, and Yipped in cold 
Warer; dip again, and cool 


the Head ſeveral times : contt- - 


nue the diſtillation until you 


come a Paſte; and to 
make it lighter, if you think ; 
1 convenient, you may add ; 
a little Yeſt.. Let rhis Paſte 
be put on a Paper, er in Cof- 
fins, about rwo Inches broad, 
and four in Jength ; which 
put on a-Tart-pan into the 
Oven' moderately hot ,, and 
when t 7 begin to turn 
brown, take them out, and 
lay ther on a Paper in ſome 
dry Place, that rhey may be 
kept from relenting. 

Nuecen of Huogary's Was ; 
| ter, the true way : Take four | 
| pound of Roſemary Flowers, 
gathered in a fair Morning, 
rwo or three Hoyrs after Syn- 


very well g—_—_ till they be- | have drawn about three quarts 
r 


of Spirit, which will be very 

ure, and charged with the 

eſt and Volatile Subſtance cf 
the Flowers, then take out all 
the Fire, and ler, the Bath 
cool, unlate the Veſſels, and 
pur the \Spirit into a Bottle 


well ſtopt; then ſtrain and * 


preſs. out the Liquor that re- 
mains in the Cucurbire, and 
clarifie it, then pur it into the 
Cucarbite again, and diſtill it 
untill ir remain in the bottom 


| of © the Confiſtence near as 


thick as Honey, or a thick 
Syrup, which pur into a Pi;- 


| kin wel nee] þ and boil it 


over the Fire to the thickneſs. 
of an ordinary ExtraQ, . 
x 
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the laſt Spirit into a Bottle by 
© OR 
Muecens Perfumed Ua- 
ber ;, Take Benjamin four oun- 
ces,Storax,two onnces, yellow 
Saungers one ounce, Cloves 
two drams, two or three pie- 
ces of Orris, half a Citron- 
peel, Cinnamon half an ounce, 
two Nurmegs, and about two 
uarts, of Water; put all 
theſe into, a new, glazed ear- 
then Pipkin, and Jer thera boi] 
over a gentle Fire rill ha]f the 
Liquid 15 conſumed :.chen take 
abour ſix grains of Musk pow- 
gered, with about as much 
Sugar as the bigneſs of a ſmall 
Nur, which diſſolve with alic- 
tle of the Water : then ſtrain 
it all, and pur it into a Glaſs 
well ſtopped, and uſe it as a 
curious perfuming Water to 
fcent Rooms, and ſprinkle:on 
Linen,, &s... The 1:regs like- 
wiſe drigd and poudered, make 
a good Perfume. 
MNueens Dwecet-Water : 
ake red Roſes, and a quart 
of damask Roſe-warter, Mus- 
kadine and Orange-flower- 
water, of each three pints ; 
Water ,of Meljlot flowers , 
Flowers.” of Myrtle. and Gar- 
den Coſtmary, three pints': 
pur all the beforeſaid diſtilled 
aters into a glaſs Bottle, to 
which add a pound of Benja- 


min in Pouder, Cloves, 'Ci- | 


namon, and Orange-peel drj- 
ed, and finely bruiſed ; ſtop 
the, Bottle cloſe, . and ſuffer it 
to continue {o a Month before 
you uſe it, and thiiy it 


- 


| 


will yield a very fragrant 
Sond... * > 72: ; 
Nuicklver, made into 
Cinnabar : Pur half a pound 
of the Povder of Sulphur..in 
a large earthen Pot well gla» 
zed, ſet it on a hot Coal-Fire, 
and put a pound and a half © 
flowing Mercury into a piece 
of Shamoys Leather, rye it in 
a hard knot, and . when the 
Brimſtone is well melted, drop 
the Quickſilver vpon ir, and 
preſs the Knor berween your 
Hands, ſo that it may paſs 
through the Pores of ctheLee- 
ther, ſtirring the. Subſtance 
in the mean time with a wood- 
en Spatuvla, and. continuing 
the preſſing forth, and \ſtir- 
ring the Mercury nll it is all 
preſſed-thraughb, and uniting 
with the Sulphur, they ap- 
pear a black Maſs : then let 
it cool, and beat it into Pou« 
der, and ſo pur it into an ear- 
then Pot proper for Sublj- 
mation ; join to the Mauth of 
that another Por of the ſame 
bigneſs, with the, bottom up=« 
permoſt, having ſtop'd the 
hole with;,a.piece of Paper, 
begin the Sublimation with a 
radual Fire, encreafing it 
| cn Hours, by which means 
the Mercury being incorpora- 
red with a portion of Sul- 
hur requiſite for it; it will 
fublime ro the top of the up- 
permoſt Por, leaving ſome fz- 
ces in the lower Pot; then 
when the Vellels are cold, 
you will..fiad the, Mercury: 
fublimared into; Cinnabar of 
©: , 
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a very red” Colour, veined |Fire, ſcumming them clean ; 


with long brown glittering 
Streaks ; but the Colour will 
appear more freſh and hvely, 
when it is broken in pieces 
and ground ; and therefore it 
is that the Painters make uſe 
of _ it in this manner. 
Nuiddonp : This may be 
made of Quinces, Plumbs, 
Apples, Pears, Apricucks, or 
any other Fruit that is ſuit- 
able : and ro do it, Take of 
the preſerved Fruit you intend 
to make it of, and add a; 
ound of the Fruit ſeparate 
Rm the Stones, Rind,orCores, 
boiled till it may be beaten 
into Pulp; add then a pound 
of fine Sugar, and when it 
comes to the” thickneſs of a | 
Jelly, let'it cool. 
Nuince-Cabes: To make 
the red ſort, Take the Syrup 
df Quinces and Barberries, of 
each quart, and about a do- 
zen of Quinces pared and co- | 
vered ; boil them till they are 
very ſoft, and Train the Pulp. 
or liquid part, and boil it up 
with ſix {poonfuls of fine Su- 
gar, till it be candy proof; ' 
then take iv in a Ladle, faſhion 
it on Plates into Cakes; and 
letting it cool, dry them in 
a Stove, or in a gentle O- 
ven, foon after the baking is 
over. | 
Nuince-Cakes Tranſpa-/ 
rent; Take a pint of the 
Syrup of Quinces, and a; 
"quarter of a pint” of the Sy- 
rup of Barberries ; boil and 


clarifie them over a gentle 


then add twenty ounces of. 
fine Sugar, ſtir them well to- 
gether on the Fire : and when 
it is taken off, till it be almoſt 
cold, ſpread the Pulp as be- 
fore, and make your Cakes 
into what faſhion you think 


_— 
uince - Cakes White : 
Take a quart, and half a pint 
of Water, boil it up, and add 
fo much fine Sugar as will 
heighten it toa Candy ; then 
pare about a dozen largeQuin- 
ces, core them ; ow when 
they begin to be ſoft in other 
Water, wherein you may firſt 
ſet them over the Fire, - take 
them out. and beat them into 
Palp, and fo put that Pulp in- 
ro the boiling Sugar and Wa- 
ter before mention'd, and ler 
them continue there a long 
while ; then make them into 
Cakes on a Plate: If you 
would have them very white, 
clarifie yourSugar with Whites 
of Eggs, that you firſt ſweet- 
en. your Water withal. 

 Nuince - Cream : Roaſt 
four or five ripe Quinces, 
quarter them , take out the 
Core, and cut them 1a thin 
ſlices; | then boil them up 

ently in a pint of ſweet 
Gra, with a whole Race 
of Ginger; and when it 
comes to a thickneſs, ſtrain it 
out, adding ſo much Sugar 
and Roſewater as will ſweeten 
and ſcent it. 

'Muinces a Jellp : "Take 
ſome of the DecoQtion and 

Inſide 
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Inſide” of the Rind of the 
Quince, or other Fruit, that 


* has boiled long in a conſide- 


rable quaritity of Water : 
The Decoftion being made, 
let ir waſt in the Sun, or be- 
fore the Fire, and ſo boil it up 
to a Jelly with a quart of Iſin- 
glaſs. 

Nuinces to Pickle: To 


do this, that you may. keep |: 


them green all the Year, Take 
them when they are not quite 
ripe, waſh them in Salt and 
Water, and rub off the Scurf, 


if any be on, "and let them, 


lie ih that Water twenty four 
Hours, boil up a Pickle of 
Wine-Vinegar, put into it a 
handful of Bay-ſfalt, a few 
blades of Mace, and ſome 
Cloves, with fix or ſeven Bay- 
Leaves ; put the Quinces into 
it ſcalding hot, and parboil 
them; then, put them with 
the Pickle* into an earthen 
Pot, and fo they will keep, 
and be of uſe for Tarts, or 
what other uſe you pleaſe to 
put them to. 
Nutnce-Pye: Take pre- 
ſerved  Quinces, ſeparated 
from the paring and the Core ; 
then make a Syrap of Spring 
water, with fine Sugar boiled 
up in it, and take as much as 
the (yo weigh; to every 
pound add a pint of the Sy- 
rup, make the Syrup in a Pre- 
ſerving-pan. and being ſcum- 
med and boiled, put the Quin- 
ces into it ; boil them till they 
be well coloured, and then 
put them into the Pies in 


| halves , or quarters; make 
them in faſhion round, either 
in Pies, Tarts, or Patty-pans, 
with a cut cover ; but before 
you "bake them, put in more 
fine Sugar, and leave the Sy- 
rup to put in after ; and then 
Ite it. Thus you may do by 
Wardens, Pippins, hard Pears, 
or green Codlings. 

uinces to Ptelerve 2 
Take of Apple Quinces,when 
moderately ripe, lay them a 
while after they. are gathered, 
on freſh Straw, or new Hay, 
for three or four days, cove- 
red ſo that they, may ſweat a 
little, 'and evaporate the ſuper« 
flaous Moiſture : . then pare 
them very thin, and boil them 
in Spring-water till they are 
'very ſoft: then cut them in 
arters, take out the Cores, 


qu 
and mingle the. Pulp with the 
| Water, ten Quinces, and two 


ſpoonfulls of Sugar being ſuf- 
ient to boil up a Pottle of 
Water : and when it is boiled 
to- a thickneſs, put in the 
Quinces you intend to pre- 
ſerve, and let them boil ill 
they contrat a greener Co- 
lour than natural, then put to 
them ſome more Sugar ; the 
ſcumm being taken off, put 
chem up in an earthen glazed 
Por, and ſtop them cloſe. 
Nuinces toP:eſerveRBed! 
When they are pared and co- 
red, put them into cold Wa- 
ter, and for every pound, of 
Quince, take one pound of 
Sugar, and a pint of Water, 


make a Sytup thereof, then 
T 2 put 


- 


- witha little Wine. 


; gainſt all Pains in the Stomach, 
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put in your Quinces, and fc | 
them on a ſlow Fire, cloſe co--! 
vered, till you ſee they are of 
ood colour, and very tender, 
Ga take then Jeb boil 
our Syrup til] it will Jelly. 
; Muinces Ba: To keep 
theſe all the Year, Take ſome. 
of the worſt Quinces, and 
cut them . into . ſmall pieces, 
boil them in Water, putting 
to each Gallon three ſpoon- 
Falls of Salt, and as much Ho- 
ney ; and fo let them boiltill 
theWater becomes veryſtrong 
of the Quinces, and when it 
is cold, . put in a quart of 
Whitewine-Vinegar, and then 
at the beſt Quinces into the 
ny cloſ: them up in. an. 
earthen. Pot, and they will | 
keep freſh all the Year, ſo that 
you may uſe them for Marma- | 
ades, or other Matters, at any; 
tzyme. 4. : 
MNuincc-Deed, an Dil ; 
Take the Seeds or Kernels of 
Quinces, bruiſe them, and 
put them into a Frying-pan 
Let them 
be well ſtirred together, till 
they are ſo hot you cannot en- 
dure your Finger on them ; 
then putthem into a Canvaſe 
Bag, and preſs out the Oll 
with a conſiderable ſtrength ; 
and having both Oil and Wa 
ter you muſt ſeparate them. 
This Oil is very good a- 


helps Digeſtion, and is good 
againſt 'windineſs in the Sto- 
mach, and Bowels,: bringmg 


ry, and 1s good againſt the 
Hemorrhoids and Puſtles, . the 
Parts afflicted being anointed 
with it. | 

MNuinces the Sprup : 
Take three quarts of the Juice 
of Quinces ſertle it well, and 
clarifie it from the Dregs, and 
.boil it over a gentle fire till 
'half be conſumed : then add 
'three pints of Allicant, or a 
deep, Red Wine; four pound 
of White Sugar, Cinnamon a 
.dram and a half, Cloves and 
Ginger two ſcruples; and 
boil them up to a Syrup. 
;Let it cool by Degrees, and 
keep it cloſe ſtopped iri Glaſs- 
Viols for your uſe : this mix- 
ed with Water of. Endive, is 
very. cooling and excellent in 
Feyers, and other hot Diſea- 
| ſes, two or three ſpoonfuls 
being taken at a time. | 

\ Muince Tart 2 Pare and 
ſlice your Quinces very thin 
ſeaſon them with Candied CE 
tron, and beaten Cinnamon, 
and Candied Orange ſcraped 
ſmall, or raw Orange, or Le- 
mon-peel, or Carraway or 
Anniſeeds ; put ten Pippins 
to {ix Quinces, and according 
to the. bigneſs or lictleneſs of 
your Tart, half the weight 
of the Fruit in Sugar; then 
cloſe it up, and bake it, and 
Ice it fover with Sugar diſſol- 
ved in Roſe-water, and make 
your Tartsinto what Forms 
you pleaſe, and ſerve them 
up. Scrape:over thetn Suger 
and Pouder of Cinnamon. 


it away. It incitcth to Veie- 


Quince 
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. Nuince Tart : TakeQuin- 
-ces newly gathered, or kept 
very dry in Straw, pare them, 
thin, and take out the Cores; 
and being cut in four quar- 
rers, flice them thin; then 
rake Pippins, or any hard 
Winter Fruit, gathered - be- 
fore they are ripe, and uſing 
them in the fame manner; lay 
a Laying of each, ſcrape an 
Orange-Peel, and ſcatter it a- 
mong the Layings ; then add 
Syrup of Quinces, and on the 
top of: all, ſtrew fine Sugar 
mixed with-a little Pouder of 
Cinnamon,-and clofe up the 
Coffin in -what Faſhion you 
pleaſe, baking it well in an O- 
ven not heated with two quick 
a Fire. 

Nuinque = Folium , or 
Cinque-Foil : The root of 
this is dry and binding, and 
15 to be taken from one totwo 
drams in Pouder, It ſtays all 
manner of _ Fluxes of the 
Bowels, and Fluxes of the 
Blood, in any part, Catarrhs 
and Defluxions on the Lungs, 
and allays the ſharpneſs of 
Choler, eaſes the Pains of the 
Gout and Gqnorrliea's; the 
Jaice of. it, is good in Fevers 
and hot Niſeaſes ; an Infuſion 
of it opens Obſtrutions. 

Nuinque - Nervta , 
Ribwozt Plantane.: 


or 


This 


Herb is aftringent and vulne- : 


rary, [the Juice, is good againſt 
ſpitting and piſſing of B!ood. 
The Eſſence of the Janice ta- 
\ ken with Spirit of Wine, do's 
be ſame. ' The diſtilled Wa- 


_—= TT ——AA 


| ter of it is good againſt - ſpit- 


ting of Blood, and the Phrhi- 
ſick. The Inſipifſacs Juice 
ſtays the Courſes, heals all in- 
ward Griefs of the Body and 
Inflammation, and is more ef- 


| feQtual than any other ſort of 


Plantane, This being one of 
the narrow-leaved ſorts, call'd 
by ſome Ribworr. 

Nuinſies to Cure : Bruiſe 
thirty two ounces of Purified 
Salt-Petre, put it in a crucible 
which muſt be put in a wvery hot 


| Fire in @ Furnace, and when 


the Salt Petre is melted, put to 
it an ounce of Flour of Sulphur, 
by a ſpoonful at atime, ſo that 
the- matter will preſently fall 
incro0. a flame, and the wore 
volatile Spirit of the Salt-Petre 
will evaporate, and when the 
flame is over, the matter will 
remarn in a very clear Fuſion. 
Then with a pair of Gu . 
take out the Crucible, and 
turn it upſide down into a wve- 
ry clean Baſon a little warmed. 
This is that which is wulgar- 


'ly called Cryſtal: Mineral , or 


Sal Prunelle. 

This beaten into Pouder, is 
taken with good Succeſs in the 
dangerous Diſtemper called ' he 
Quinſie. It alſo cools and 


works by Urine in burning 


| Fevers, and other Diſeaſes, 


*that proceeds from Heat and 
Obſtruftions,and.the Running 
of the Reins. The Doſe vs 
from half a dram, to a dram, 
and may be tak n in any prr- 
per Gr conver 422t cooling Lt- 


qQUOT, 
»- Quin- 


— —_ — 
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Nuinſies - Deſcription , 
&c. This Grievance do's moſt 
frequently happen between 
the Spring and Summer, the 
firſt Aſfault of the Fever is fe- 
conded by the Pain of the In- 
flammation of the Jaws, which 
together-with the Swelling of 
the Uvula, Tonfils, and La- 
rynx, renders the afflicted 
Perſon unable to ſwallow, and 
ſcarcely to breathe. In this 
caſe, Firſt give this : Take Milks 
water three ounces, Poppy-Was 
Zer one ounce, Spirit of Sal Ar- 
moniack twenty drops, Spirit of 
Harts-horn thirty drops; mix 
for a Doſe, and to be two or 
three times repeated in twenty 
four Heurs : then anoint the in- 
flamed part with Honey . of 
Roſes impregnated to a ver 
high degree of Acidity, wit 
Spirit (not Oil) of Witriol, 
Iphur , -and preſently 


#frer the uſual manner, but on- 
ly hold it in the Mouth till ic 
is hot, and then ſpitting it our, 
renew it with that which is 
cool,) wiz. Plantane-water , 
Roſe-water, and Frog ſpawn- 
water, of each four ounces ; 
the Whites ofthree Eggs, bear 
and reduced to Water, Sugar- 
candy three drams ; mix them 
well, and make a Gargariſm 
of them. 

Nuinteſfence of Honep : 
This 1s the curious Extraft of 
Honey, and 1s very uſeful in 
divers Diſeaſes and Grievan- 
ces, viz. It helpeth the Cough, 
or Catarrh, Palſfie, Falling- 
ſickneſs, and Pains of the 
Milr, and divers other Diſea- 
ſes; and its ſaid, that if two 
or three drams be given to a 
Party ſtrugling for Life, or 
gaſping for Breath, it will for 


after, take the following, (not 


C while bring them to them- 
ſelves again. 


— 
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Fbbit : If ſhe be new 
| killed, will be tiff; 
& Þ but if ſtale kill'd will 


be limber ; alſoHares 

Conies, and Levarets the ſame. 
When you kill them, they 
muſt be cold before you put 
them in Panniers, or elſe they 
.will ſtink. * Ro# cometh by 
ing them too much green 


Meat ; Therefore give it them: 


RA. 
ſeldom, and then the dryneſs 
of Hay given them, will dry 
up thatMoiſture. Madneſs ; give 


them Thiſtles to eat, and ir 


will heal them. is 
Babbits Baked, to be eat 
cold : Parboil your Rabbits, 
and bone them,then lard them, 
and ſeaſon them with Pepper, 
Salt, Cloves , Nutmeg , and 
Mace, then put them into the 
| : Pye, 


— RR 
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Pye, with a good quantity of | on yeur Rabbit in the Pan ; 
Winter-favory , . and force then take three Yolks of Eggs, 
Meats, put on a pound of | and beat them well, and & 
Butter. on the top, and cloſe | Piece of Freſh Butter, and a 
it, when baked and cold, fill | quarter of apint of White- 
it with clarified Butter. wine, or a fſpoonfull of 
Rabbit. to Boil : Take a | White-wine- Vinegar, and bear 
Rabbit, truſs ir, and boil it | with your Eggs; then pur 
with a little Mutton ' Broth, | them iato the Pan, and let the 
Whire-wine, and a Blade of | Pan be kept ſhaking and ſtir- 
Mace, then take Lettice , | ring with a ſpoon, till they be 
Spinage and Parſley, Winter- | thick, then pour them into 
Savory, and ſweet Marjoram, | your Diſh, and ſerve it up to 
pick all theſe and waſh them | the Table. 
clean, and bruiſe them a little | WKBabbits Fricaſied : Take 
to make the Broth look green, | young Rabbirs, and cut them 
thicken it with a Cruſt of | into {mall Pieces, mince a 
Manchet firſt ſteeped in a lit- | handful of Thyme and Parſly 
tle Broth, and pur in a little | clean pick'd ; ſeafon them then 
ſweet Butter;. ſeaſon ic with | with Nutmeg , - Pepper, . and 
Verjuice and Pepper, and | Salt; take. two Eggs and a 
ſerve it to the Table up- half, a quartern of Verjuice, 
on Sippets ; Garniſh the Diſh beat them together, throw 
with Barberries. them into the Pan, and having 
Rabbits,aFricaſic : Take ſliced it when enough, diſh it 
your Rabbit, and cut it in upin Sippers with Butter gad 
pieces, put it into the Fry- Verjuice. 
ing-Pan, put in half a pound: | Babbits to Haſh : Waſh 
of freſh Butter, and let it boil, | them, take the Fleſh from the 
then put in your Rabbit, and | bones, and mince it ſmall ; 


Broth, made of Matton or 


let it be half enough : then | then put to them alittle ſtrong 
| 


take- it out, and clean your 
Pan, and put in ſome Water, 
and let. it boil; then put in 
ene ſlice of Onion ſtuck with 
Cloves, and alittle whole Pep- 
per, a Bunch of Thyme, and 
a little Limon-peel, and let 
them boil together a while ; 
then take out your Onion and 
Thyme, and put in your Rab- 


bit: then ſhred ſome Marjo- 


ram, Thyme, Parſly, Limon- 
peel and Nutmeg, and ſtr ow 


; Vieal, ſome Vinegar, and 2 
Shalot or two; with a little 
grated Nutmeg : Letir ſtew 
and then ſhred a handful of 
Parſley; then half a pound, 
or as much as will ſerve, of 
Butter : Toaſt Bread for Sip- 
pets; ſerve it up, garniſhed 
with Limons. 

Rabbit KBoaſted : . Spit 
them not Back to Back, but 


: Skuer them up Side to Side, 


T 4 they 
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they will roaſt ſo, much better; and Herb is better taken with 


being roaſteUl eno1gh \ take, a 


Butter and minced Parſly, be- 
ing firſt boiled or roaſted in 
their Bellies, and add thereto 
the Livers minced very ſmall, 
and ſo ſerve themup. 
Rabbits to Stew : Take 
a coup! 'of Rabbirs of about 
three months' old, half roaſt 
them, and ſo take them off 
the $pir, cut them into hanJd- 
ſome pieces; and put them in- 
to a Diſh with rhe Fat and 
Gravy that fell from them, 
and as muck Water, with half 
a pint of White-wine, after 
boiling and ſcuraming, as will 
cover them ; then put in a 


piece'of: freſh Butter and Gin- ' 
ger, finely grated; 'with Pep- ' flowers in Jkne,' or the begini- 
per and Salr, and two or three | ning of July, the Seed of it 


Pippins minced : Ler theſe 
ſtew about an Hovr, over a 
gentle Fire, and diſh them vp 
with Sippets. | 
-Bad+ſh, ior, Yozſe-Ba- 
diſh; This is in ſome places 
found wild, bur moſt uſually 
planted in Gardens, encreaſing 
much in moſt ſhadowy places : 
ir flowers in July. The Juice 
of it given indrink, is held to 
be very-effettnal for the Scifr- 
vy. It kills Worms in Chil- 
dren, the Juice being drunk 
17 convenient Liquors, or the 
Root Jaid , bruiſed Poultis- 
wiſe, to. the Belly; by the 
latter means it takes away the 
Pain of the 'Saatica,, Joint- 
Ach, or the hard Swelling of 
rhe Liver and Syleen : The 
diſy led Water of the Roor 


1 
' 


| 


ering their ſpreadin 


little Sugar. ' That called 
the Garden-Radiſh, is vulgarly 
known ; and though it be bur 
of bad Digeſtion, yet it has 
ſome good Qualiries with it; 


; for though it is held when ea- 


ten raw in 'Sallads ' or the 
like, to breed ill Humours, 
and corrupt Blood ; yet it 
wonderfully helpeth thoſe that 
are afflicted with the Stone and 
Gravel, and the ſtoppage of 
Urine ; and the Juice of theſe 
Roots made into a Syrup, is 
exceeeding gocd to purge U- 
rine. 

' Ragiwozt + This has ſeve- 
ral Names, as Stammerwort, 
Seggrum, St. Famis-wort : Ie 


being ripe in Auguſt, The 

?cottion of the Herb is good 
to: waſh the Mouth rhat ts 
ſore or has Ulcers, alſo for 
Hardneſs, Swelling, or Impo- 
ſtumarions, it bging very 


' cleanſing and healing in ſuch 


Matters; as alſo helpful in 
the Quinſie, and King's-Evil : 
Ir ftays Catarrhs, thin Rheums, 
and 'Defluxicns into the Eyes, 
Noſe, ' or Lungs, proceeding 
from the Head. "The Juice 1i$ 
ſingular good to. heal green 
Wounds, - to- cleanſe and heal. 
old Ulcers *'in the Privnies, 
and other Parts of the Body ; 
a3 allo inward Ulcers or 
Wounds; and puts a ſtopto 
the malignity of running Can- 
kers, and hollow Fiſtula's, hiti- 
gs, and js 
-- much 
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much comme 1ded for Aches, 
dr Pains in the Nerves, fleſh» 
ly Parts or Sinews ; alſo the 
Sciatica, cr Pain in the Hip 
or Huckle-Bone, ro bathe rhe 
Place with the DecoQtion of 
it, or anoint it with the Oint- 
ment of -the Herb bruiſed 
and boiled in Hogs-Lard with 
a little Olibanum, and Maſtick 
in Pouder. 

' Bails to Woil : Cut off 
their Heads and Leggs; truſs 
and pur them into a Pipkin 
of ſtrong Broth, add ro them 
Currans, Dates; ſome Blades 
of Mace, half a pint "of 
Whitewine, Pepper, Salt, and 
a piece of Butter; and when 
they are all togtther ſtewed e- 
nough, place them orderly in 
a Diſh upou ,; thicken 
the Broth with grated Man- 
cher, melt a little Sugar 18 
Roſe-water, put the Broth to 
them, and ſerve them up gar- 
ts with —_— | -- as 

es fliced as a dainty Diſh. 

5 Maphatius, or Radih : 
Though no great notice is ta- 
ken of this Root, bur the 
eating them with Sallads and 
Proviſions, yet there are ma- 
ny excellent Virtues in 1t. 
The Roor, of the GarCen Ra- 
diſh 'cleanſes;” attenuzres, and 
opens, and in the Srone is of 
great Virtue for expelling it, 
and provoking Urin ; it clean- 
ſeth the Sromach of ſlimy 
tarrarous Humours, and opens 
the Obſtruftions of the Liver 
and Spleen, Reins and Womb, 
and Uiſtributes the Chyle. The 


Seed, which has all the Vir- 
raes of the Roor, is hotin 
the third Degree, and dry in 
the ſecond ; wherefore ewo 
drams of it is ſucceſsfully gi- 
ven 11 a ſpognfull of Worm- 
wood-water for killing the 
Worms in Children, and re- 
moving the Gravel and Sand 
from the Kidneys and Blad- 
der. - A diſtilled Water of 
the Roots and Leaves, beauti- 
fies rhe Face and Hands by 
raking off vhe Spors, Scurf, 
and making the Skin ſmooth 
and fair, if often waſhed with 
it. A Syrup of the Juice is 
excellent againſt the Stone, (to 
make which, find the Receipt 
in this Work.) It is a ſingular 
Remedy _ the Survey; 
helps all Obſtruftions, aad the 
Aſthma's. old Coughs, and 
ſhortneſs of Breath. | 
Basberrtes : Theſe are ve- 
ry Cordial and good an Taſte : 
Fhe Syrup much availeth in 
Fevers. To make which ; 
take theſe DireQions : Cf the 
Juice clarified ,' and Sugar ; 
fake an ecual quantity, boil 
them to a Syrup and ſtop cr 
cover the Veſlel cloſe: Ir is 
very cooling and pleaſant , 
and 1s to be given.in hot Diſ- 
eaſes. Again, Take the Sy- 
rup of Ra\berries and Clove- 
Gilliflowers, each two oun- 
ces ; 'of the Juice of Kermes, 
one ounce : make a whire Mix- 
ture, and rake a ſpoonful eve- 
ry Morning ; and* it 1s an <&x« 
cellent Cordial for Women b:- 


fore Delivery. 
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; q 


(282) "RR A 


R A 


Rasberries to P:eſerve : 
Take the weight of your 
Rasberries in fine Sugar, take 
ſome Rasberries , and bruiſe 
them a little, then take the 
Juice of - the bruiſed Rasber- 
Ties, and the weight of it in 
Sugar, and your other Sugar, 
named before, and boil it, and 
ſcum it, then put in your 
whole Rasberries, and boil 
them up once, then let them 
ſtand over the Fire withour 
boiling -till you ſee it will Jel- 
ly, and that it look clear , 
then. take - up your Rasbex- 
ries one by one, and put them 
in Glaſſes, then boil your 
Syrup, and pur it over them. 

Rasberry Tart: Take 
Puff Paſte, rolled thin, and 
lay it into your Baking-Pan , 
then lay in your Rasberries, 
and cover them with fine Su- 
gar, then cloſe your Tart, and 

ake it, then cut 1t up, and 
pur in half a pint of Cream, 
the Yolks of two or three 


Eggs well beaten, and alittle 
Sugar ; then ſerve it in cold | 


Kaſpis, a Dprup: Take 


| nine quarts of Rafpis, or Raſ- 


berries gathered dry, and clean 
pickt, put them into four 
uarts of Canary in an earthen 
ot, and paſte or lute it up 
very cloſe, keep it in a cool 
Place ten Days ; then digeſt 
them in a Glaſs Still, adding 
a fourth part of the former 
quantity, and. freſh Berries, 
and Wine : and when al! the 
colour is taken out of the Ber- 
ries, ſtrain out the remainin 
Liquid part, and put as on 
Sugar as will boil it up into a 
Syrup, keeping it ſcumming 
during the boiling. 
Bats to kill. $-«e Mice, 
Battle-G:aſs : OF theſe 
there are two kinds, viz. Red 
and Yellow, The firſt of 
theſe is uſed to heal up Fiſtu- 
Ia's, hollow Ulcers, and to 
ſtay the Flux of Humours , 


and Fluxes of Blood, being 
\ boiled in Claret, or other red 


Wine, and drank hot about a 
quarter of a pint at a time. 
The Yellow ſort is by ſome 


with the Lid off, and Sugar | called Cocks-Comb, and 


ſtrew'd upon the brims of the , 


Diſh. 
Baſpis, a Jellp of : Take 
of the Fruit pretty ripe, ſet 
them over the Fire in a Poſ- 
net, and extract the thin Juice, 
cooling the bortom of the 
Skillet, as you find occaſion, 
With fair Water : then ſtrain 
them with a fine Strainer, and 

then as much is taken as can 

e, add the like weight of 
Sugar, and boil them up into 


2 Jelly. Too 


held to be good for thoſe that 
are afflifted with Coughs, Ca» 
tarrhs, and the like; or Dim- 
neſs of the Sight, if the Herb 
boiled with Beans, and a lit- 
tle Honey added toit,be drank, 
or dropt into the Eyes. | 
The whole Seed being put 
into the Eyes, draweth out 
any Skin, - Film, or Dimneſs 
from the Sight without any 
trouble or pain. C 
Kaleigh, his CR 
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ter : Take a gallon of Straw- 
berries, put to them a pint of 
Aqua-vitz, and fo let them 
ſtand four Days : then ſtrain 
them our, and ſweeten the Li- 
guid part with fine Sugar, and 
add, if you pleaſe, a grain of 
Mausk. This eatly revives 
the Heart, and is good, a 
ſpoonful or two taken at a 
time, in Violent Fevers. 

Red d2ping Ointment : 
Take Olive-oi*rwo pound , 
and white Bees-wax half a 
pound ; melt them rogether 
over agentle Fire ; then take 
them off, and ſtir them toge- 
ther with a wooden Spatuls 
till they begin to thicken, and 
then add the following Pou- 
ders, viz, Calaminaris-ſtone , 
and Bole-Armoniack, ' of each 
four ounces ; Litharge of Gold, 
and Cerufle of each three oun- 
ces : Camphire one dram : put 
theſe into the Ointment, ſtir- 
ring it till it becomes cold ; 
then add a .drop or two of 
the Spirit of Wine. 

This Red Ointment 1s dry- 
ing and cooling : it cloſes and 
firengthens, and ſtops De- 
fluxions, that fall upon the 
Parts, It digeſts and con- 
fumes the ſuperfluous moi- 
ſture of Wounds, - and Ulcers, 
and is of preat uſe to finiſh 
the healing Part, and haſten 
the Care, &c. 

Redneſs in the Eyes : 
This often proceeds from rhe 
over-abundance of Bloed that 
flows into the Eyes ;! and in 


| 


require it, to bleed by Cup- 
ing-Glalles, applied to the 
Shoulders; and purge the Bo- 
dy; and outwardly to apply 
fuch things to the Eyes, as 
may repercuſs and drive back 
the Humours' offending. To 
do which, 

Take the White of an Egg, 
beat it up to a very fine thin- ' 


| neſs with Woman's Milk, and 


drop it into the. Eyes by de- 
grees, cooling and keeping 
them cloſe when it is dropped 


in. Or, 

Take Linſeed, boil it in 
Warer, and wet a Sponge in 
the Decoftion and lay it warm 
on the Eyes : or do it in like 
manner with the DecoQtion of 
Fenugreek and Camomil; or 
theJuice of Night-ſhade beaten 
up with the Oil of Roſes, ' and 
the White of an Egg; and dip 
a Linen Cloth in it, and lay it 
on the Eye, when you lie 
down to take your reſt. X: 

Redneſs of the Eyes: 
Take Camphire a quarter of 
an ounce, Dragons-Blood and 


| Bolus, of each half an ounce; 


Verdigreaſe bruiſed and ſifred 
very fine, an ounce: infuſe 
theſe in a pint of the diſtilled 
Water of large Plantane, of- 
ten ſhaking them ; waſh the 
Eyes with the Water ofren, 
and it will take away the Red- 
neſs and Pains, afſwage the 
Swelling of the Eyes that 
have long ſo continued, and 
may be uſed as an excellent 
Mouth-water for impoſtu- 
mated Sores or Ulcerations. 


thiveaſe iris neceſſary, if need 
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Parſnip , 
and boil it ſoft in the new 
. Milk of a Red Cow, till it 
looks very white , take it out, 
2nd maſh it with the Juice of 
Oak-Apples, or .for want of 
them, Acorns or Oak-leaves ; 
and ſweetening fit with a little 
Sugar beat up in Butter, eat 
of this Morning and Evening 
moderately, for three or four 
Days ſucceſſively. o 

Or you may take every night, 
going to Bed, two or three grains 
of our Volatile Laudanum, for. 
erght, or twelye,, or ſixteen 
Nights, more or leſs, as you ſee 
eccaſion, and if it is Virulent 
and Inveterate, firſt purge three 
or” four times with our Family 
Pills'; then after the Purging 
fake the Laudanum, and five or 
fix times a day inje® into the 
Turd (with a Land Syring) this 
following Injefion : Take Plan- 
tane Water a qua#t, Roch Al- 
tum, White Vitriol, Saccharum 


Saturni, . of cach two drams ; 


mix and diſſolve, to which add 
Spirit of Wine four ounces, dis 
geſt ten Days, then filter through 
brown Paper, and keep the clean 
Water for uſe, 


'"Reſt-Jarrow : The Bark - 


and Root provoke Urin, ex- 
pe! Gravel, eaſe the Pains of 
the Teeth and open ObſtryQi- 


ons of the Liver, being in- 


fuſed in Wine, or in Poſſzt-, 


drink, and drank faſting. 
Beſtrizive MOintment 2 


Take two quarts of Olive-oil 
dried, Whortle-berries half a 


Reins Bunning : Take a 
ſlice it very thin, 


— — — 


R E 


pound, Green Serviſes, and 
the Juice of Whartle-berries, : 
of each a pound ; Roach-A- 
Jom a. pound and half : put 
the Berries into a large earth- 
en Por well glazed, pour in 
the Oil, and diſſolve the A- 
lom in the Juices, and 6 


_ put\it in with them, . and co- 


ver the Por : ſet it boiling in 
a Bath till the moiſture is near 
conſumed., rhen preſs our 
ſtrongly the Matter z and ha- 
ving ſeparated the Oil from 
the Fxces, take the ſame Oil 


three pound, white Bees-wax 
| nine ounces, melt the Wax in 


the ſame Pot and, Bath, then 
the Pot being taken off, ſtir. 
the Qjintment with a wooden 
Spatula; and when it thick- 
ens and grows half cold, take 
Cypreſs Nuts, Whortle-berries, 
Pomgranate-flowers,andRinds, 
Acorns, the Stones of: Grapes, 
Grains of Sumach, Burnt-A- 
lom, Maſtick, Acacia, þurn 
the Alom in an ordinary Fire ; 
then beat the other ,things in- 
to Pouder, with the reſt of 
the Ingredients,, the Maſtixk 
excepted, which muſt be bea- 
ten a-part; and having ſifred 
the Pouders thus prepared, 
mix them with the Ointment, 
Nirring it till it: becomes cold. 

This is a good, Styptick 
Ointment apphed with Suc- 
cels ro the Reins to ſtrengthen 
them ; alſo the Ligamenrs of 
the Matrix,the Deſcent where- 
of it hinders, and prevents A- 
borrtion, by anointing the 6n- 
trance thereof, and rae lower 

; | Part 
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Part of the Belly. Ir is alſo 
ſucceſsfully nſed to cloſe the 
Neck of 'the Matrix after Ly- 
ing-in, and to conſolidate 
what Defe&s may have boy 
pened in difficult Labour : Ir 
1s alſo very proper againſt the 
Relaxation of the ftrair Gurs, 
apply'd withour, and pur into 
th Fundament; and to ſtep 
the unreaſonable Loſs of Blood 
in Women applied to the Re- 
gion of the Reins and Liver, 
and all the Belly : Ir is alfo 
laid upon the Stomach to 
ſtay Vomiting. This Oinr- 
ment cauſes not Hear; and is 
the, beſt known for Cleanſing 
and Conſolidation. | 
Bheubarb : The Root on- 
ly of this Indian Drugg is 
here preferred : Ir is an excel- 
lent Medicine,gentle and'with- 
our danget, wherein many 
Virtues are compriſed : Ir 
cleanſeth and fortifierh the 
Sromach and Liver, heals the 
Paing and Prickings of them, 
clears the Blood, openeth and 
bealech all Malddies that pro» 
ceed 'from Stoppages, as the 
Jaundice, Droptie , Swelhng 


. of. the Spleen, and long Fe- 


vers; It is good againſt Spi!» 
ting of Blood, and ſtops ir. 
It may be moderately taken 
at all convenient times with- 
out danger. The Chewing of 
rt purges Choler and Flegm. 
It isexcelſent boiled and taken 
in Poſſer-drir% before the cold 
Fit of an Ague comes, and is 
Indeed extolled by all inge- 
aous, Phyſicizns for rhe Cure of 


Fluxes of the Belly, of all kinds, 
which it does eaſily, ſurely, and 
without any evil Symprom ſuc- 
ceeding it, and —_— Is Ac- 
counted as the excellenr 
of Roots that eyer was broughe 
intothis Nation from any Fo- 
reign rm _ - 
m: Take a pint of 
'Malmſey, or Muſcadel, boil 
it gently, thicken it to a kind 
of a Syrup with five ounces 
of fine Sugar: then put in 
four ounces of the Juice of Corn, 
Poppy Flowers, and being cool 
bruiſe a Licorice-ſtick ar one 
end :.and when you take ir. 
which will be beſt towards 
Bed rime, dip the bruiſed end 
of the Stick in it, and ſuck 
from- that about as much as 
comes to an ounce at a time. 
This is excellent good like- 
wiſe againſt Colds, and clean- 
ſes the Stomach and Lungs of 
offenſive Matters. | 
. Bheum to D2p up : Take 
Lerrice-feeds, white Poppey-, 
ſeeds, and Purſlain-ſeeds, of 
each a -dratn: Tragacanth , 
Gum-Arabick, and Saffron , 
of each half adram , Opium 
three grains: bruiſe and pou. 
der theſe, and make them up ' 
into a Paſte Lozinge-wi'e, with 
Syrup of Red Poppies; and 
when you take one of them 
in a Morning, and at Night, 
Bruiſe ir, and put 1t into a lit- 
tle Wine; then keep your 


ſelf warm, and as much trom 


the Air as may be. . 


If :he Catarrh or Rheum is 


| FP. hment and has Geen of long 


continugyce, 
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continuance, it will ſcarcely be | 


poſſible to becured without the uſe 
of Laudanum : In this caſe take 
our Volatile Laudanum from three 
grains to fix, nine, 0r twelve 
grains or more, gradually increa- 
ſing the Doſe, as the Patient can 
bear it, every Night going to 
Bed; and Morning and Noon 


take as much as a Cheſinut of this | g 


Eleftuary. Take Pulp of Green 
Ginger four ounces, Syrup of the 
ſame three ounces : Flowers of 
Sulphur, Catechu, Jeſuits Bark, 
of each an ounce, all which be- 
ing in fine Pouder, mix with the 
former things and make an E- 
leftuary. 

Bheumatick Eyes : Firſt 

ently Purge the Head and 
| 9g and let the Patient 
ſweat a little: Then uſe the 
following Pouder for the 
Eyes : : 

Take Tuttia prepared an 
ounce and a quarter, Red 
Coral, and Yellow Mirobo- 
lans, of each a quarter of an 
ounce ; Pepper half a dram : 
pouder them very finely, and 
ſtrew ſome of it in the cor-, 
ners of the Eyes: This do 
frequently, and the Rheum 
will be removed; and then 
by waſhing , the ſight may 
recover its clearneſs. Or, 

' Take Rain water, boil in it 
Myrtle-ſceds, and Gall-nuts, 
fine Bolus, and Cypreſs- 


nuts; and with the DecoQii- 
on well ſtrained and ſettled, 
waſh the Eyes Morning and 
Evening, 


Bice : This nouriſhes main- 
ly, but it is made of more 
eaſte Digeſtion, than to be 
eat as the Turks uſe it with 
their Mutton,and other Meats, 
with only boiling it with 
them as we doRoots or Herbs ; 
being boiled in Cows-Milk , 
or Almond-Milk, it is very 
ood to give to ſuch as. are 
rroubled -with the Lax, and 
Colick. The Flour of it is 
very good in repercuſflive 
Plaiſters. Tr ftays Inflam- 
mations in the Breaſts of Wo- 
men, and helpeth them.« The 
DecoGtion of Rice is very 


I —— 


profitable in Clyſters, given in 
Laxes, or Fluxes ; and boiled 
in your common Drink, it al« 
lays Heart-burning and the 
Heat of the Liver. 

Bice .,Cream o2 Milk : 
Take a quart of either of 
them, then put in two hand- 
fals of Rice Flour, and a 
little fine Flour, as mnch Su- 
gar as is fit, the Yolk of an 

gg and ſome Roſe-water. 

Bickets: Take about fix - 
Shell-ſnails, and if you can 


ger them, thoſe that hang 


about Wines, waſh them when 
taken out of the Shells, and 
boil them in a pint of new 
Milk, to the conſumption of 
half of it ; then take our the 
Snails, put in Bread and Su- 
gar, and give it the Child 
troubled with the Rickets to 
eat ; and let it do this Night 
and Morning for nine or ten 
Days, and uſe the following 


Ointment for anointing the 
Back, 
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Back, Stomach, and other 
Parts afflicted, wiz. 

Take Oil of Olives half a 
pint, two ounces of the Oll 
of Camomil, Oil of Limons 
one ounce, two drams of 
Mace bearen very fine, grate 
into theſe ſome White- Bread, 
ſer them into an Oven in an 
earthen Pot, when the Bread 
is drawn, and the Oven pretty 
hot; then ſtrain it and uſe it 
warm. 

The only thing to Cure the Ric- 
kets in Children is, Ens Vene- 
ris, which may be given from 
Four Grains to Twelve, ac- 
cording to Age and Strength : 
you may give it in this Decofti- 


on; Take fair Water two- quarts, 


Figs /lit, Raiſins of the Sun ſto- 
wed, Currans, of each four 
ounces, Liver-wort, Hyſſop, of 
each two ounces, Green Liquo- 


rice bruiſed one ounce, boil all to- | 


gether for half an Hour or better, 
then Strain it out, and keep it 
for the Child's ordinary Drink. 

BRoach-Flom,. it Virtues : 
Take Roach-Alom an ounce, 
beat it into Pouder, and add 
as much Vitriol likewiſe in 
Pouder ; diſſolve theſe in 
Spring-water, nd filter it af- 
ter they have ſtood a conſide- 
rable time. 

This cures all manner of 
Tetters, Ringworms, Herpes, 
Scurf, . Morphew , or Break- 
ings-out in any . Part of the 
Body, tending to Deformity, 
if the Place be waſhed wirh 
the Warer theſe were diflolov'd 
in, two or three times a Day. 


| This Alom-water, without 
the Vitrio), is good to cleanſe 
Wounds , and Ulcers: And 
being burnt in a ruſty Fire- 
ſhovel, or on an old Iron 
Plate, till it becomes light, 
ſpongy, and white, the Pou- 
ger of it will conſume by de- 
grees, and with little Pain , 
the moiſt and ſpongy Fleſh, 
and Excreſcences -in Wounds 
and Ulcers, and in.the Lips, 
commonly called Proud Fleſh. 
It alſo hinders Corruption , 
diſfpates and diflolves humid 
Tumours. TIt' whitens the 
Teeth, being rubbed with ir, 
and faſtens them : and being 
mingled with Sage-Water , 
and Honey, is —_ againſt the 
Scurvy, or DefeQts of the 
Gums, that make them ſhrink 
away and decreaſe, that ma- 
ny times the Teeth fall our. 
Boaſt Diſters: Take 
; large Oiſters, cut them out of 
the Shells into a Veſſel with 
their Liquor but ſo, that no 
Gravel miy be among them ; 
ſer them then on the Fire co- 
vered, till they are ſcalded, 
draw eight *or ten ſtripes of 
Lard through each Oiſfter , 
ſeaſoned with Nutmegs,Cloves, 
and —_— very fineiy beaten 
and ſifred ; then put them on 
two ſmall Lard-ſpits, tye rhem 
m_——_— and in the roaſting 
baſte them with Anchoves dij- 
ſolved in Water, dridge them 
over with fine Bread, and 
then with what falls from them 
make a Sauce, only add the 
| Juice of a Limon; and 
when 
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when they are prettty brawn, |che Lungs Of this, as of 


take them off, and ſerve them 


—_—.. | | 
Boaft Sca-Fowl : Draw 
them, and truſs them, roaſt 


them larded, or unlarded, as 15 


their Particulars require ; then 
take ſome Claret-Vinegar, two 
or three Ancoves, the Gravey 
im which the Gizards were boi- 
led, with Pepper, ſome hard 
Yolks of Eggs beat up bur ve- 
Ty thinly with theſe: and 
garniſh them with ſtewed 
Oiſters and Limon Slices , 
pr Camphire and Bay-ber- 
Ties. L 

Rob : There is a Rob 
made of Barberries in this 
manner : Pur tothe Juice of 
Barberries one pound, : or .a 
pint, half a pint of white Su- 
er, and with the gentle heat 
of the Bath - make it into a 
due thickneſs. ' 

This 1s excellent good in 
hor Diſeaſes, quenches Thirſt, 
and cools the Stomach, and 
creares an Appetite, 7 

Wob, or, Juice of Lico- 
2tce; Take the Roots well 
cl-anſed and bruiſed, but yer 
ſo gently, that the Liquor 
may not fly away. Infuſe 
the bruiſed Root three Days 
in fair Water, ſo :nuch as may | 
271ſe fivo Inches above them ; 
and after ir has .boiled a little, 
preſs out the Liquid part, and 
bojl it with a gentle heat to 
the due conſiſtence of a Rob 
or Jujce 


| 


the former, you may take half 
an ounce. at a time twice or 
thrice a day. 


called Winter Rocket, or 
Winter-Crefſes ; 1 Flowers a- 
bour May, 'and Seeds in June : 
It provokes Urin, helps the 
Strangury, and htJps Gravel 
and Stone : Ir is ſucceſsful in 
the Scurvy, good in cleanſing 
Wounds. The Juice or De- 
cottion being drank, or out; 
wardly applied to Ulcers and 
Sores, by its ſharpneſs clean- 
les them. 

There is another ſort called 
Garden-Rocket, which is more 
uſed in Sallads than Phyſick, 
But another ſort called the 
Wild-Rocket, is more ſtrong 
and effeQtual to help Digeſti- 
on and provoke Urin. The 
Seed is applied ro cure the Bi- 
ting of venomous Creatures, 
and exp?l Worms that breed 
in the Body. The Herb bcil- 
ed; or ſtewed, ahd Sugar ad- 
ded to it, is very available in 
the Cough, or Cald, efpecial- 
ly taken by Children. The 
Seed *often raken in Drink; 
takes away the ramiſh Scent 
of the. Skin. It encreaſcs 
Milk jn Nurſes, and a- 
bares the Swelling of the 


it, it will cleanſe the Skin 
from Spots, Morphew, and 
other Diſcolourings; and in 


- This is exceeding good for 
Cought, and moſt Dittaſes of 


Vinegat it takes 4way Freckles 
dnd 


Rocket, or Creſſes ; This - 


Spleen ; and mixed with a lit-, 
tle Honey over a gentle Fire, 
if you anoint the Face with '' 
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and Redneſs, not only in the | 
Face, but in other Parts; and 

mixed with an Ox-gall, it 

ſmooths ſligft Scars, Wrin- 

kles, * Marks with the Small 

pox, Black and Blew Spots, 

and the like. 

Rocket-Wild : This is hot 
and dry, and its chief uſe is to 
' Riimulate Venery, and is a pre» 
ſervative againſt Apoplextes ; 
outwardly applied as a Poul- 
tis, it draws out Thorns and 
Splinters. | 

Rolls Fine : Take half a 
'Peck of fine Flour, the Yolks 
of four Eggs, and a little Salt, 
with a pint of Ale Yeſt, mix 
them together, and make them 
into a Paſte with warm Milk, 
and. a little Sack, then mold it 
well, and put it into a warm 
Cloth to riſe, when your Oven 
is hot, mould it again and 
' make it into little Rolls, and 
bake them, then raſp them 
and put them into the Oven 
again for a while and they will 
eat very criſpand fine. 

Rolls Shozt : Take halfa 
Peck of fine Flour, and break 
into it one pound and a half of | 
freſh Butter, very ſmall, then , 
bruiſed Coriander-Seeds, and 
beaten Spice, with a very lit- 
tle Salt and ſome Sugar, and 
a pint of Ale-Yeaſt, mix them 
well together. and make them 
into a Paſte, with warm Milk 
and Sack. Then lay. it into a 
warm Cloth to rife, and when 
your Oven is hot, make it in- 
to Rolls, prick them, and 


bake them, and when they 


are baked, draw them and 
cover them till rhey be cold ; 
theſe ear finely ; you may Buts 
ter ſome of them while hor. 

Boſa Solis : The Herb 
or Plant ſo called, or in Eng- 
liſh Sun-dew, is hot and dry 
in the third degree, ſharp and 

nick, and of ſubtle Parts. 

he Leaves beaten with Salt, 
and applied, ' are held to raiſe 
Bliſters + and Exulcerations. 
The diſtilled Water of the 
whole Herb, is very Cordial, 
and held by Phyſicians 'to be 
greatly available in the Con- 
umption, falr Rheums diſtil- 
ling on the Lungs, Whee- 
ſings, aad Shortneſs of Breath : 
alſo heals Ulcers of the Lungs, 
comforts che Heart, and re- 
vives the fading Spirits, 

A diftilled Water called 
Roſa Solis, being by all held 
to be a very excellent Cordial, 
and an Eflence of the -Juice 
ſtrengthens the Stomach, Head, 
Heart, and Liver ,- alſo the: 
Bowels, and gives ea't to 
Wounds : It is very famous 
in the Epilepſie, Plague, and 
all - forts of malignant and 
peitilential Diſeaſes. Held in 
the Mouth it cures the Tooth- 
ach, and drank in a Glaſs of 
Wine it provokes the Terms, 
and expels the Birth. The 
Herb is held to cure Quartan- 
Agues, if applied fix Hours to 
the Pulſe, and the Party bas 
thed with the Water, or Dz« 
coQtion of it, and ofren re- 

eated. The diſtilled Water 
rawn in a glaſs Still, is of a 
glittering 
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glittering yellow Colour like 
Gold. | 
Boſa Solis, the Uater : 


Take of Aqua vite two quarts, | 


in which four handfuls of the 
Herb Roſa Solis has been infaſed, 
Sugar frmely poudered a pound and 
an half, Milk Water a pint and 
a half; then put to it half an 
ence of Cinamon poudered, and 
frrain it through a Cloath with 
3wo grains of Musk, and half an 
ounce of Sugar- cindy. 


Boſe Leaves to D2p:; 
Pick your Roſes, and dry 
them upon the Leads of a 
Hecouſe jn a Sun-ſhine Day, turn 
them as you do Hay, and 
when they are through dry, 
keep them in broad moath'd 
Glafles cloſe ſtopr. 


Boſe - Lozenges: Take 
Provence or Damask-Roſes 
when they are in their prime 
of flowring, beat them very 
fine and ſmall, . yet loſe as lit- 
tle of the Juice and Scent as 
may be; then ſprinkle over 
them Citron, or Limon-Juice, 
cover them cloſe, and add as 
much fair Water or \White- 
'wine, as will boul them-up a 
little till they become tender : 
then having fine Sugar boiled 
up to.a Candy height, pur 
them into it boiling, exemp- 
ted from the Water and Jui- 
ces, and keep them well ſtir- 
ring about a conſiderable 


time: then take out (the Su- 


gar and Roſes, ſo mixed, with 
a Spoon, and lay it on Pye- 
Plates ; make it thin as is con- 


venient, and cut it out into 
what form you pleaſe. 


+ Boſemarp-Water : Take 
the Flowers and Leaves of 
Roſemary when they are at 
their beſt, half a pound, of 
the Root of Elicampane four 
ounces, Red Sage a handfu], 


| Claves three ounces, and a 


like quantity of Mace, Ani- 
ſeeds twelve ounces ; - beat the 
Spices ſeparately, and the 
Herbs together; put to them 
four gallons of White-wine : 
and having infuſed them for 
the ſpace of ſeven Days, diftil 
them. | 

This Water greatly com- 
forteth the Heart, removeth 
Pains of the Stomach, creates 
a good colour, and gently 
purgeth the Blood by breath» 
ing Sweats. 


RBoſe-Water : Take Roſes, 
when juſt blown, before they 
open too much, and Joie 
their fragrancy in the Air, 
gather them when the Sun 
has dried off the Dew or Mot- 
ſture ; and having picked the 
Leaves from the Staiks, -with- 
out ſuffering any Seeds to 
ſcatter among. them, ſpread 
them on a clean Carpet free 
from Duſt, till they are alto+ 
gether free from any moiſture: | 
then put them into a pewter 
Still,, and make a Fire under 
them gently by degrees, and 
faſten your Bottle, 'or Recei- 
ver to the Noſe of the Still, 
tying Paper, or Linen about 
it, to keep in the ſcent ; - 

i 0 


me 


-and with a fillip of your Fin- 


of Eggs. well beaten, and pre- 
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ſo corking them up, when | 
full of the Water, within an 
inch off the Cork, ſet them in | 
the Sun two or three Days, | 
and then in a warm Place e- | 
ſpecially, leſt the Froſt take 
> and either break the 
Bottles, or ſpoil the Scent of 
the Water. 


Boſes and Gilliflowers 
to keep long: Take them 
when they are very freſh, and 
in the Bud, and gathered very | 
dry,. dip them in the Whites 


ſently ſtrew thereon, ſearced 
Sugar, and pur them up in lu- 
ted Pots, and ſet them in a 
cool Place, in Sand or Gravel, 


ger at any time, you may 
rike of the Coat, and yeu 
= have the Flower freſh and 
alr. : 


Roſes. an Oil Com- 
pound : Take freſh Red Ro- 
ſes bryiſed one pound, Juice 
ot Red Roſes four ounces, 
comman Oil four pound, put 
them into a ' glazed earthen 
Pot with a'narrow Neck, and 
ſtop it well : ſet it in the Sun 
to macerate, and having boiled 
itin Balneo Mariz, ſtrain and 
preſs out the Liquor, and re- 
turn it into the ſame Veſſel a- 
gain ; do.thelike two or three 
times: then purifie the Oil, 
and keep it for uſe. If there 
be any moiſture in it, it will 
be eaſie to ſeparate it, becauſe 
it falls to the bottom, 

This Oll dulcifies and dif- | 


ſipates Fluxions that fall upon 
the external Parts. Ir extin- 
_—_—_ Inflammations, and 

inders the deſcent of the 
Humours, and appeaſes Pains; 
it tempers the heat of the 
Stomach, and the heat in the 
Reins; it afſwageth the Pains 
in the Head, as alſo Deliriums, 
and provokes Sleep, dulcify- 
ing the ſharp Humours that 
interrupt by their Acrimony. 
It muſt be warmed before 
you anoint the Part with it. 
It may be alſo internally given 
againſt the Worms and Dyſen= 
teries, from half an ounce to 
an ounce : Iris good to anoint 
the Parts upon - Fratures, and 
Diſlocations of Bones. It is 
mixed with equal Parts of 
Vinegar of Roſes, to anoint 
the Head when ſhaved, for the 
abating the Vapours that a-_ 
ſcend in burning Fevers, which 
too frequently cauſe want of 
Sleep, and Deliriums. This 
Oil alſo mixed in Pain-eaſing, 
and diſſolving Liniments, and 
Cataplaſms, and ſofrening Plat- 
ters, to give them the con- 
ſiſtence of Searcloath, is of 
ſingular uſe. The ſame way 
that this is prepared, you may 
prepare the Oils of Myrtle , 
Melilot, Elder-Water , Lilies 
or Nimphza, Chamomile, Vio- 
lets, Lilies, &. 


Roſes-Red, D2yp : There 


is a Syrup however to. be made 


of theſe, upon neceſlity ; and 
ro do ir, Take two quarts of 


Water, make it pretty warm, 
U a and 
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' and infuſe in it for the ſpace. 


of twenty four Hours four or 
ye handfuls of dried Roſes; 
and when the Scent of them 
* is gone moſtly into the Water, 
ut freſh ones, and ſqueeze 
them at the taking out, and in- 
to this Water diſlolve two 
ound of white Sugar, and 
ſo<iffolve it into a Syrup, 

This mitigates the hot Diſ- 
eaſes of rhe Brain, - aſſwages 
Thirſt, ſtrengthens the Sto- 
mach, cauſes Sleep, ſtays the 
Flux of the Belly, and agglu- 
tinates and mundifies - Ul- 
cers. - 

Roſes, a Simple Dil : 
Take freſh.Red Roſes bruiſed 
two pound, the Juice of them 
Half a pound, and common 
Ofl five pints; put them all 
together 1n' an earthen glazed 
+ Pot covered, and let them, if 

flible, macerate thirty or 

orty Days in the Sun ; then 
boil them in Balneo Mariz, 
and preſs out the Oil very 
hard, and keep it for uſe. | 

' Tr is cooling, afſwages Hear, 
mollifies Swellings, and is'good 
in Burns, or Scalds. 

Roſin, its Virtues : The 
Roſin of the Larch or Tur- 
. pentine-Tree, is hot, emolli- 
ent, cleanſing, healing , vul- 
nerary, and peCtoral, &&c. It 
heals Ulcers in , the Lungs, 
helps and ſtops the Gonor- 
rhea. It gently provokes U- 
rin, and opens the ObſtruQi- 
on of the Reins, Ureters, anll 
Bladder, The Doſe in Pou- 
der is from one' dram to.two 


. 


— 


drams. Outwardly, it is u” 
ſed in Balſams, Oigqtments , 
and Emplaiſters. It ſoftens 
Tumours, and ripens them, if 
made up with Beef or Mutton- 
ſuer. Ir ripens and heals Fe- 
lons and Whitlows, and cures 
them when they break, clean- 
ſes Ulcers, and heals green 
Wounds; is mucit available in 
the Pains of the Gout, and all 
other Aches, and Pains pro- 
ceeding, from a* co!d Cauſe. 
Helps Strains and Hurts of the - 
Nerves and Muſcles, and 
ſtrengthens weak Limbs. 

Of this, Spirits, Oil, 'and 
Balſam, are extrated, by di- 
ſtillation, in a large Retort'in © 
Sand, diſtilling firſt with a ve- 
ry gentle Heat,, till all the 
Flegm, and Spirit, (in which 
is contained the volatile Salt) 
1s come over; and then gra» 
dually encreafing the Fire'to 
force over the Oil and Balſam, 
which are to be reQified from 
Colcothar, or Bone-Alhes. 

This Spirit is' very Excel- 
lent : For t takes off the tar- 
tarous Mucilage in the Lungs, 
Reins, - Breaſt, and Stomarhy, 
Ureters and Bladder, It hin- 
ders the generation of the 
Stone and Gour. The Doſe 
is from one to 'three drams. 

The Oil diffolves Tumours 
of the Gout, ſtrengthens the 
Nerves, cures the Palſte, Tu- 
mours, Wounds, and Ulcers, 
and- al manner of Convulſi- 
ons Cramps, Aches, Pains, 
Strains, and Bruiſes procee-. 
ding a cold Cauſe, or 

, Violence , 


+ Jurive, 
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Violence, the Part grieved-| French Cherries dried, it allay- 


being often anointed with rt. 


eth the Pains and Heavineſs of 


The Balſam has the ſame Vir- | the Eyes : and with Oil of Ro- 


tue, but not 1o penetrating, 
and therefore is moſtly uſed 1n 
the curing old Sores, Fiſtu- 
la's, Ulcers, Pain in the Gout 
and Sciatica's, ec. 

Rue ; This is for its wonder- 
ful Virtues called the Herb of 
Grace. *Tis very Attenuative, 
Inciſife and Digeſtive ,, Reſo- 
and Provocative. It 
driveth out Windineſs, by 
reaſon of its heat in the third 
Degree, and not only ſharp in 
Taſt, but bitter alſo, by rea- 
ſon whereof it may reſolve and 

enetrate groſs and clammy 
Hotours; and through the 
ſame qualities provoke Uriae. 


It coaliſts of ſubtil Parts, and . 


is numbred among Medicines, 
which are great dryers ; and 
therefore it is good againſt In- 
flammations, aſſwaging any 
luſtfal Appetite. The Seed 
boiled, and trank in Wine, 
greatly reſiſts Poiſon. The 
Leaves eaten alonezy or made 
into a Conſerve ; if the Party 
take half an ounce faſting, it 
reſiſts 111 Airs, cauſeth peſti- 
lenrial Fevers, and conſequent- 
ly the' Plague. The Decoi- 
on drank, eaſeth Pains 'in the 
Breaſts and Sides, Inflam- 
mations of the Liver, and 
the Pains of the Gour ; alſo 
the Shaking of Agues. _Be- 
ing eaten raw, it cleareth the 


ſes and Vinegar, it eaſeth the 
Head-ach. Being bruiſed and 
put up the Noſftrils it ſtays 
Bleeding. The diſtiled Wa- 
ter of it infuſed into an equal 
portion #f "Wine and Roſe- 


water, 1s" very ſoveraign for 


any Pains in the Head, or Sto- 
mach. | 
Bue of the Meadows : 
This is to be found on the 
Borders of moiſt Meadows, 
and by Ditch ſides, flowrin 
towards the end of July, - an 
beginning: of Auguſ#, Dioſco- 
rides highty approves it for 
Bruiſes,” and the healing of 
old Sores, being applied to 
them Poultis-wiſe, or they 
waſhed with the Juice : The 
diſtilled Water and Flower of 
this Herb have the like Vir- 
tne. Some People uſe it ſhred 
among common Pot-herbs it 
rheir Broth, for opening Ob- 
ſtrutions of the Body,” and 
to render it ſoluble : But rhe 
Roots clean waſhed, ſhred, or 
ſliced, and boiled in Ale, I 
hold to operate more in that 
kind, than the Leaves, yet 
they provoke Stool, but very 
ently, The Roots boiled i: 
ater, deſtroy Lice and Ver- 
min, incident to humane Bo« 
dies, by only anointing the 
Places with their Decodion. 
Camerarius tells us, That it is in 


Fn 


Sight, and is good againſt 4 great Eſteem in -a!y, as an 


Difficulties of Breathing, and 


Antidote againſt rhe Plague, 


the Cough, Being mixed with | 3nd that the Saxons uſe ir 


3 with 


- 


dren, 
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with ſucceſs in the Yellow 
Jaundice. 


Ruffs, and Bedſhanks, 
to Boil ; Take theſe Fowl, 
put them upon a Spit, and lay 
them to the Fire with a' little 
Bafting, till they are half roa- 
ſed ; then having Water boil- 
ling in a Pipkin, #frer you 
have ſtuck a few Cloves about 
them, put them into ir, (but 
It mul be very little ;) and 
when they have taken a warm 
or two, put out all. the V Va- 
cer to a pint: then put in 
Tome Claret-wine, and ſtrong 
Broth, a few Mace and Cloves, 
with the Gravy | that dropt 
from them when they were 
roaſting, then add ſome Pep- 
wer, Ginger, fried Onions, 
and Salt: ſtew all well roge- 
rher, and ſerve them up on 
Sippets. 

upture : Having a good 
"Truſs, Take Comfry half a 
handful, bruiſe it well with 
the Filings of Iron, ſpread it 
thin on a Plaiſter of Diachy- 
Jam, and apply it tothe Rup- 


cure, and : keep it cloſe up :. 


and by ofcen renewing it, great 
Advantage is found. 
Bupture-Ciozt : This is 
moſtly found on dry, ſandy, 
and rockey Places It is 
Exeellent iin the Curing of 
Ruptures, not only in Chil 
but alſo in thoſe -of 
Years, if the Diſtemper be not 
too inveterate; by taking a 
dram of the Pouder .of the 
dried Herb in a glaſs of VVine 
for a conſiderable time : or 


the diſtilled VVater or Juice 
of the green Herb taken in 
like manner. Ir helpeth like- 
wiſe all other Fluxes in Men 
or VVomen, Vomitings, and 
the Gonorrhca, and Running 
of the Reins, by being taken 
either of the ways mention'd. 
8 helpeth _ = have the 

trangury and Stoppage in 
ae tran or Grand , the 
Reins, or Bladder; helps 
Stitches in the Side, or gri- 
ping Pains in the Stomach 
and Belly, Obſtruftion of the 
Liver, VVorms, Yellow-Jaun- 
dice, Defluxions, and foul 


' Ulcers. 


Buſhes : Theſe ſome hold 
ſo inconſiderable, . that it is of 
no value, but for making 
Candle-V Vicks : But learned 
Phyſicians, who have ſearched 
more curiouſly into the ab- 
ſtruſe Secxers'of Nature, 'are 
not of their Opinion. Di0- 
ſcorides, Galen, and Pliny agree, 
being poudered” and drank in 
VVine, it ſtayeth the Lask'in 
V'Vomeris Courſes, provokes 
Sleep, ' (but muſt be taken 
with caution, leſt they cauſe 
Pains in the Head.) The Root 
boiled in VVater to the con- 
ſumption of a third part, 
doth-mainly help the Cough. 

Rye ; This grain boiled in 
VVater orV Vine to a ſtrength, 
and drank, viz. the Decottion, 
kills VVerms in, the Belly, 
and brings them away, eſpe- 
cially if Coriander-ſteds be 
boiled with it. 


S A 


(295) 


S A 


ack Poſſet ; Take ten 
Eggs beat the Yolks 
and VVhites toge- 
ther, and ſtrain them 
into a quart of Cream, ſeaſon 
it with Nutmeg, Cinamon and 
" Sugar, put to them a Pint of 
Canary, ſtir them well roge- 
ther, put them in your Baſon, 
then ſer it over a Chafting- 
Diſh of Coals, and ftir it till it 
be indifferently thick, then 
ſcrape on Sugar and ſerve it 
Dadneſs to help : Take 
Engliſh Saffron, half an ounce, 
Cochenele in fine Pouder two 
arams, choice Canary a gallon, 
mix and digeſt for twelve days : 
then decant the clear Wine from 
the faces; to this Wine, atld 
of flrong Cinnamon. Water a 
quart : mix and keep it for 
uſe. It 'is a famous thing v0 
eure Sadneſs ,. Heavineſs, and 
Melancholy, gives Life and Spirit, 
and cauſes a ſeetledneſs of Mind, 
and withal gives Pleaſantneſs 
* (and Chearfulneſs, ' 
affron: The beſt Saf- 
fron is that which tinQures 
your Hands upon a gentle 
rouch, and ſmelleth ſomewhat 
ſharp, and is not very brittle. 
In property it is good for the 
weakneſs of the Stomach, and 
faintneſs of Heart ; and being 
taken in a ſmall quantity of 
, Wine, it preſerveth from 
Drunkengeſs, and healeth the 


| 
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Bitings of Serpents, and Sting+ 


ing of oO $ It is reſtora- 
T 


tive. e too much Smell 
thereof is bad for the- Brain, 
and the taking too much of 15 
is troubleſome to the Spi- 
rits, 
Sage ; This is a ſingular 

Remedy againſt all cold and 
phlegmatick Diſeaſes in the 
Head, and againſt all Pains of 
nn + either being taken 
in Drink, or applied in Fo- 
mentation ; wherefore it is ve« 
ry good for thoſe that have 
the Falling-ſickneſs, or ſubje& 
to Lethargies, or have at cer- 
tain times their Members be- 
numb'd, or ſenſlefs : It availeth 
much againſt the Defluxions of 
Flegm, and Maladies, inci- 

dent to the Breaſt ; and is very 
advantageous for Women wit 

Child to eat it ofren, eſpecial» 
ly if they are ſubje& to tra- 
vail before their time; for it 
keepeth the Child in the Womb, 
and doth quicken ir. If a 
Perſon ſubje& to ſpit Bleod, 
take three or four ſpoonfuls of 
Honey with the Juice of 
Sage, double the quantity, in 
a Morning faſting, the Blood 
vill be ſtay'd in twice or thrice 
ſo floing. The uſe of Sage 
in Pottage , and otherwiſe, 
ſerves to ſharpen the Apperite, 
and cleanſe the Stomach that's 
oppreſſed with ill Humours. 
FE 40 T4 MM 
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In fine, when there 1s any oc- 
caſion for heating, drying, or 
binding, uſe this Herb as a ve- 
ry good Medicine. 
Sallad-G:and: To make 
this of minced Meats, Mince 
Capon , Veal, dried Neats- 
rongue in ſlices, Lettuce ſhred, 
ſmall Olives and Capers ,* 
Muſh; ooms pickled. Samphire, 
Broom-buds, Limons or Q- 
ringes, Railins, Almonds, Po- 
tato's, Caparoans, 'or Crucifx- 
Peas, Currans pick!'d Oifters, 
and Farragon. To diſh this 
pp, Take a little Tarragon 
and Lereuce, mince them 
imal!, and pur the ſeveral 
Things--þy themſelves, and 
garnith the. Diſh with Oran- 
ges and Limons ſliced, or in 
uarters. | 
' Dallads foz Clintex :. 
Take a good hard Cabbage, 
and with a ſharpKnife ſhave it | 


— — 


{o thin as you may not diſcern} 


what itis, then ſerve it with 
Oil - and Vinegar, Or rake 
Corn Sallad clean picked, and 
alſo well waſhed, clear from 
the Water, pur. it into a Diſh 
in ſome handſome fotm, with 
fome Horſe-Radiſh ſcraped , 
and ſome Oil and Vinegar. 

Salmon Fry'd: Take 
the Rand, Chine, or Jole of 
Salmon, and fry it, cut in 
thin ſlices in ſweet Butter ; 
and when you perceive it be- 
gins to grow criſp prepare 
your Sauce with Claret, ſweet 
Butter, grated Nutmeg, the 


aice of Oranges, and the Li- 
uor of. pickled Oiſtery, hear | 


| Mace, fliced Nutmeg, 


_— — ———— 


them over a gentle Fire with 
continual _— and pour 
them on the Filth; and for 
garniſh, lay Sage-Leaves and 
Parſly fried in Butter, but nor. 
too criſp. . 
Salmon WBoiled : Chine 
your Salmon, then take a fide 
or more thereof, and cut the 
pieces into reaſonable bigneſles, 
wipe it only from the Blood, ,, 
but do not waſh it, ther take 
no more Wine and Water (of 


'each an equal proportion) 


than will cover it: having 
made the' Liquor, boil with a 
handful of Salr, then put in 
your Salmon, make ir boil up 
quick,adding a quart of White. 
wine Vinegar, keeping up. a 
Riff Fire, it will be boiled in 
half an Hour ; ther take it off, 
and ler it cool, keeping it in a 
broad bottom'd «arthen Pan , 
with the Liquor ; bur if you 
intend it ſhall be eaten hor, 
Diſh it tip preſently, and 
Sauce it with Butter beaten up 
thick with Water, adding . 
thereto the Yolks of three 
Eggs diffolved therein, ſome 
of the Liquor , grated Nut- 
meg, fliced Limon, poured 
thereon, garniſhing the Diſh 
with fine fierced Manchet, 
Barberries ſliced, Limons, 
Spices, and ſome greens fry- 


ed, \ 
Salmon Stewed : Take 


a Rand or Jole, fry it, after 


that ſtew it in a Diſb, on a 
Chaffing-Diſh of Charcoal, 
with ſome Clarer-Wine, large _ 
Salr, 
Wine- 
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Wine- Vinegar, ſliced Orange, | with the Yolks of half a ſcore 
and ſome ſweet Butter, when | Eggs, and mix them very well 
enough, and the Sauce thick, | together, in the mean time 
Diſh it on oppo lay the Spi- | get your Pan in readineſs full 
ces on it with ſome ſlices of | of clarified Stuff and very 


Orange; garniſh the Diſh | hot, then with all the quick- 


with ſome ſmall Manchet, gra- | neſs you can, ſcatter your 
ted and finely fierced. Fiſh with its Appurtenances, 
Salmon to Pickle : Take | be ſure you keep it from fry- 
the Salmon and cut it in fix | ing in Lumps; when it is three 
round Pieces, then boil it in | quarters fryed, pour away 
Vinegar and Water, two | your Liquor from it, and in its 
parts of the former and one of | room put in ſome Oiſter Li- 
the.latter} put not in your Sal- | quor, ſome White-Wine , 
mon till the Liquor has boiled | ſome large Oiſters, Two An- 
half an Hour; your Salmon | choves, a large Onion, Nut- 
being boil'd, take it up and meg and minced Thyme ; be- 
drain it, then take Roſemary | ing ready, diſh it, and pour 
Leaves, Bay Leaves, Cloves, | thereon the Yolks of four 
Mace , and whole Pepper , | Eggs, beaten with ſome of 
a good quantity of each, and | the aforeſaid Liquor, and run 
boil them in two quarts uf | it over with drawn Butter , 
White-Wine, and as much iſh it with Oyſters, and 
Vinegar, let theſe boil half an | | it u2 on Sippets. 
Hour, your Salmon being | Salmon Pye: Take. a 
cold, rub it well with Pepper ! convenient piece of freſh Sal 
and Salr, and put it up in a | mon, two quarts of Shrimps, 
Barrel with a lay of Salmon, | or Prawns, and the like quan- 
and another of Spice, that is | ty of opened Oilters, a quar- 
boil'd in the Liquor; having | ter of an ounce of whole 
filled your Veſſel, pour on the | Mace, the like of beaten Gin- 
Liquor ; Renew your Pickle | ger and four Anthoves: mix 
once a quarter, and your Sal- | what can be conveniently ſo 
mon will keep a Year. order'd, ſpread the bottom of 
Salmon Frigaſted : Take | the Pie with Butter, lay in the 
2 Piece of freſh Salmon, and | Fiſh, and ſcatter the ſeaſoning 
cut it into the length or thick- | all over it, and uppermoſt a- 
neſs of your - fore Finger ; | nother laying of Butter. 
then take ſome ſweet Herbs | Salmon to Roaſt : Take 
with Parſly, and a little Fen- | a Jole of Salmon , or a Rand, 
nels and mince them very | and divide it into four Pieces, 
ſmall 3 then take ſome Salt, | ſeaſon it with Salt and grated 
Mace, Nutmeg, Ginger , | Nutmeg , ſtick in it whole 
Cloves, all. beaten together , | Cloves, .and put it on a conve- 
and put them to your Salmon, | nieat Spit, laying on it —_ 
| n wiſe 
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wiſe a few Bay-leaves, and 
Sprigs of Roſemary : then 
baſt it with” Butter, and fave 
che Drippping to mingle with 
other Butter, to be ſerved up 
in-Sauce, mixed with Verjuice, 
the Juice of Oranges, and 
garniſhed with the flices of 
Oranges. - 

Salt-Diuretick : Take the 
Urin of a healthful Man, and 
put it into as much Hungart- 
an YVitriol powdered as it's eapa- 
ble to Diſſolve ; make the Diſſolu- 
zion in a large Veſtl, that 
there may be room for Ebulliti- 
8&3, which being ceaſed, put 
the Liquor into # glaſs Cucur- 
bite covered with its Head, and 
aiftill off the Flegm and Spirit 
in a Sand. Bath, firſt with 8 ſlow 
Fire, then with a gradual Fire 
encreaſed and ſublime the wo- 
latile Salt at laſt. 

This Salt compoſed of the w0- 
latile Salt of Urine, and ſeve- 
rol acid Particles of the Fitriol, 
vigorouſly expels ſerous Humours 
by Uria, the Paſſages whereof 
3t opens. is to be taken in 
Wiite-Wine, Diuretick Waters , 
or Decottions, from a ſcruple 10 
a aram. It 1s wery available 
in Dropſies, diſſolved in opening 
Decofions ; for which purpoſe 
you may mix the Spirit with 
your uſual ordinary Drink. The 
Flegm applied to the Gout, aſs 
ſwages the Pain thereof. It is 


+ 
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great handfuls of Salt, pick 
your Samphire and waſh it, 
and put it into a Pot, and the 
Liquor to it, and paſte it cloſs 
that no ſtrength may come out, 
and ſet it over Embers, nor 
very hot, ſo let it ſtand two 
Days and two Nights, and be 
ſure it doth not boil, then 
take it off, and open it, and 
let ſtand till it be cold, pur it 
into another Pot with the 
ſame Liquor. Fe | 

' Darſaparilla , un excel- 
lent Drug, much uſed in ma- 
ny Diſtempers. Ir 1s a very 
long Root, not much unlike 
to a ſmall Cord, brought out 
of the Spaniſh Weſt Indies. It's 
given in a Dyet-drink, ordinas» 
rily * for the Cure of the 
French-Pox, or Gonorrhea, 
and King's-Evil. To do this, 
fake a gallon of Water; 
meally Sarſaparilla ſplit, - a 
handful; Raiſins ſtoned, blue 
Figs ſplit, and blue Currans, 
of each two ounces ; Lico- 
rice; Carraways, Anniſeeds, 
and Juniper-berries, -and Fen- 
nel-ſeeds, an ounce of each 
bruiſed : mix and ſteep them 
ewenty four Hours in the Wa- 
ter, then boil it to the conſum. 
ption of one half; ſtrain it out 
out and ſuffer it to ſettle: then 
when it is cold; bottle it up, 
putting into each Bottle half an 
ounce of white Sugar, and 


wlfo good to allay the Inflammas | 
tions ef the Eyes. | 

Samphire to Pickle-: | 
Take rwo quarts of Water, to | 
a Galion oft Vinegar, _ 


a quarter of a bruiſed Nut- 


nxg. | 

Sauce fo2 a Barbel ; Take 
half a pound of Freſh But- 
ter, with a little _—_— E 
: thicken 


S A 


S A (209) 


thicken, it with the Yolks of 
one or two Epgs. 

Dauces foz Beef-Dtakes : 
(r.) Beat Butrer with the Juice , 
of Limons, and garniſh with 
ſlices and ſprigs of Parſly. 
(2.) Gravy and Butter. (3.) 
Muſtard, Butter, and Vinegar. 
(4.) Butter, Vinegar, minced 
_—_ and grated Nutmeg ; 
and if 'you deſign to garniſh 
them ſundry ways, take either 
Parſley, Sage, Clary, Onions, 
Apples, Carrots, Parfnips , 
Skirrets, Spinage, Artichoaks, 
Pears, Quinces ſliced, and fry 


it, and rub the Diſh with a 
Clove of Garlick, diſh it up 
with Bread ſoak'd in the 
Sauce. 

Dauces foz Chickens 
Roaſted : (1.) Gravy and 
the Juice, or ſlices of Oran- 
ges. (2.) Mutton-Gravy, the 
Gravy of the Chickens, Ver- 
juice and Butter. (3.) Butter 
and Vinegar boiled together 
with a htrttle Sugar. Make 
thin'Sippets of Bread, lay the 
roaſt Chickens on them, and 
ſerve them up hor. (4.) Waſh 
a good handful” of Sorrel , 


them in Butter, and they in- 
differently ſerve for any ſort 
of fryed Meats whatſoever , 
according as 'your Palate beſt 
reliſhes, as Udders, Sweet- 


— 


breads, Tongues, Rabbits, 
Chickens, and the like. | 
Sauce foz a Capon: Take a 
penny White Loaf and grate 
it, and boil it in alittle Wane, 
with a whole Onion, and 
when you take it off, puttoir 
a little freſh Butter and Sugar. 
Or a little White-Loaf ſliced, 
and ſoaked im ftrong Broth , 
with Onions, boil it up' in 
Gravy, Nutmeg, Limon, cut 
like Dice and drawn Butter, 
put it undet your Capon, this 
ſerves alſo for a Turkev, Phe- 
{anr, Heath Pouts, &c. 
Sauce 'foz Carp: ' Cur 
Tome ſmall Oyſters with a few 
Capers, Mace, Nutmeg, Salt, 
. and Pepper, and boil them 
ſoftly on the Fire : then add a 
little freſh Butter, and ſome 


of' rhe Blood of the Carp to 


1 


ſtamp it, prepare thin ſlices of 
Manchet, and put them into 
the Diſh with ſome Vinegar, 
and the Juice of the Sorrel, 
Sugar, Gravy, beaten Cinna» 
mon, and beaten Butrer, ſome 
ſlices of Limon and Orange, 
and ftrew thereon Cinnamon 
and Sugar. (5.) Sliced Orange, 
White-wine, Cinnamon, Role- 
water, and a few Blades of 
Mace, ' Ginger , Sugar, and 
beaten Butter, ſet them on a 
Chafing-Diſh of Coals and 
ſtew them : then place ſome 
ſlices of Manchet round the ' 
Diſh, finely carved, and the 


_ Chickens being roafted wel, 


hy them into the Sauce, and 
ſerve them garniſhed wit 
ſlices of Limon, Barberries , 
and Parſley. 

Sauces foz Duck, oz Mal-= 
lard : (1.) Vinegar and Su- 
gar boiled ro a Syrup with two 
or three Cloves, and a little 
Cinnamon , or Cloves only. 
(2.) Gravy of the Fow!, Oi- 


ſter 
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ſter-Liquor, 2 whole Onion | 
boiled init, Nutmeg, Ancho- 
ve; and if lean farce and 
ard them. (3.) Onions fli- 
ced, ones cut Dice faſhion, 
boiled in ſtrong Broth, and 
whitewine, or ſome Gravy, 
minced Parſley, Savory bred 
ſmall, Mace and Butter well 
ſtewed together. - This may 


indifferently. ſerve for divers 


kinds of wild Fowl, but more 
particularly for Water-Fow]. 

Sauce fo: Feldefare : Take 
a little Vinegar, with a little 
Orange-Peel, and a White- 
bread Toaſt, with a whole Q- 
nion, theſe put in a Pan under 
them, and after ſerve them up 
together. This will ſerve di- 
vers other Birds. 

Sauces foz G:een-Geele : 
(1.) Mince Sorrel, and Sage, 
ſtamp them' with Bread, and 
the Yolks of Eggs hard by 
boiling, and grated, or fliced 
Pepper, Salt, and Vinegar. 
(2.) Stamp Sorrel, Whnte- 
bread, and the ſlices of Pi 
pins, or other hard Apples , 
put Wine-Vinegar and Sagar 


to them; then preſs out the | 


liquid Part, through a fine 
Cloath, put it into Sawcers, 
and ſcraping Sugar into it, 
ſerve it up. (3.) The Juices 
of Limon, Sorrel, grated 
Bread ' and Sugar : 
with Parſley, the flices of 
 Limons, or Oranges; or, for 
want of them, with Barber- ' 
ries, and Tops of Roſemary , 
and ſo ſerve them up. Theſe 
Sauces may ſerve likewiſe for 


young Ducks, Teal, or Wid- 
eon. (4.) Take the Juice of 
orre]l mixed with ſcalded 
. Gooſeberries, and ſerved on 
Sippets and Sugar with beaten 
Butter, 

Sauces fo: Dares t: If a 
Hare be roaſted, take the fol- 
lowing Sauces as your Palate 
beſt reliſhes. 

(1.) Beaten Cinnamon, Gin+» 
ger, Nutmeg , and Pepper, 
boiled Prunes in Whitewine. 
(2.) Currans ſtrained, mus- 
kefy'd Bisket bread beaten to 
Pouder , Sugar and Cloves 
boiled in Water to the thick- 
neſs of a Grewel, 
| Having made. theſe Sawces;, 


Garniſh ' 


or prepared them for making, 
Take the Hare, flea it, and 
lard. it over with ſmall Lard, 
ſtick it with Cloves, and put a 
Putting into the Belly of it, 
made of grated Bread, grated 
Nutmeg, beaten Cinnamon , 
Salt, Currans, Eggs, Cream; 
make it ſtiff and good, fill the 


"| Hare and roaſt it: and if 


ou 
defire to have this Pudding 
green, put to it the Janice of 
Spinnage, or Parſly ; if yel- 
low, Saffron, or iTurmetick ; 
if red, Turn-ſole, 

Dauce foz Hens, 02 Pul- 
lets, Boafſted: Take the 
Yolks of ſix hard Eggs, min- 
ced ſmall, put them in White- 
wine, or Wine-Vinegar- with 
beaten Butter and the Gravy. 
(2.) Juice of Oranges, Pep- 
per, Salt, : and*Gravy, boiled 
with the Neck, Liver, Heart, 


and Gizzards, and add Mu- 
tad 
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_ © Salt, ſerve it up with 
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ſtard if you pleaſe., (3.) Beer, 
Salt, the Yolk of three hard 
Eggs minced, or grated Bread, 
three or four ſpoonful of Gra- 
vy; and when theſe are well 
beat np, put in two or three 
ſlices of Orange, gr Limon, 
with Limon-peel ſhred ſmall. 
(4.) Beaten Butter, with the 
Juice of Oranges, or Limon, 
White or Claret-Wine, well 
mingled and beat up with the 
Butter. (5.) Take Gravy and 
Claret-Wine, boil in it ſome li. 
,ces of Onion, arr,” and 
ices of 
Orange and Limon. (6.) Oi- 
ſter-Liquor , an Anchove or 
two, {liced Nutmeg, Gravy, 
and rub” the Diſh with Onion 
or Shalor. (7.) The. Yolk of 
Eggs hard boiled, and Limon- 
peel, mince them very ſmall, 
and ſtew them in Whiewine, 
Salt, and* the Gravy of the 
Fowl. 
Sauce fo: LarksRoaſted; 
Lard them and when they are 
roaſted, make your Sauce with 


, crumbs of White-bread, Wa- 


ter and Salt boil'd togerher. 
Sauce foz Land-Fowol : 
Take boiled Prunes, and ſtrain 
the Pulp into a little of the 
Blood of the Fowl; add then 
Cinnamon and Ginger finely 


beaten, boil'd with a lirtle Su- 


gar to an indifferent thickneſs, 
and ſerve in the Diſh, with 
the Gravy of the Fowl. 
Sauce fo2 a Loin of Ueal : 
Take Thyme, Pennyroyal , 
Mint, Sage; and Martjoram , 


boil cwo Eggs hard, and ſhred 


| the Yolks of 'em with a little 
Salt, and . grated, Nurmeg 
then the Herbs being ſhred in, 
boil them rogether with a few 
Currans, beaten Cinnamon , 
Sugar, and ſome whole Cloves, 
diſh'it. on this Sauce, and gar- 


niſh it with ſlices of Oran- 
ges. 
For a Leg of Veal the fol- 


lowing Sauce : ; 
| Stuff it with Beef-ſuer ſea- 


ſoned with Nutmeg, Salt, and 
the Yolks of two or three 
raw Eggs well mixed with 
the other : then make Sauce 
with the Gravy that drips 
from it, when the Fat is blown 
off; and giving it two or three 
warths on the Fire, ſqueeze in 
the Juice of two or three 
Oranges : Garniſh it with Vio- 
let-flowers, Parſly, and Oran- 
| ges lliced. 

Sauce foz Mutton RBoa- 
ſted: Gravy, Capers, * Cam- 
phire and Salr, ſtew them well 
together ig two Waters, Oni= 
ons, Claret; Wine, ſliced Nut- 
meg, and Gravy boiled up, 
with three whole Onions, 
ſtewed in firong Broth or 
Gravy, | 

Sauce fo: Mutton Botil'd: 
Take the beſt Prunes and ſtew 
them well with Whirte-wine, 
or - Clarer, and ſome whole 
Spice, then ſtrain them into a 
Diſh, and- ſet it over a Cha- 
fing-Diſh of Coals, put to ita 
little grated Bread, Juice'of 
Limon and a little Salt, then 
= your Legs, or other JoinC 
ot Mutton, into a Diſh, be*- 


mg 
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ing well boiled, pour- your 
Sauce to it : Garniſh your 
Diſh with Limon, Barberries, 
and Parſley, (2.) Capers heat 
in their Liquor with Vinegar 
and Sugar, pour'd out with 
Sippets of Whire-Bread in the 
_ MP Wy: 

Sauces fo: Pigs: When 


-your Pig is drawn, prick up 


the Belly with a Cruſt, and a 
little chopt Sage in ir, or a 
Pudding of grated Bread, 
Currans, and beaten Mace, 


- Jay it to the Fire, but not 


too near at firſt, for fear of 


ſcorching; and when it is a 
. quarter roaſted, if you baſt 


it not well, then bread it with 
grated White-bread, Currans, 


vy that falls from the Pig. 
(5.) Two or three Yolks of 
raw Eggs, beat up grated Nut- 
meg, Sugar, Currans, Cream, 
Salr and Pepper, Sugar and 
Cinnamon. 

Dauce fo2 Patridges : 
Take grated Bread, Water and 
Salt, and a whole Onion, boi- 
led together, when it is well 
boiled, take out the Onion and 


put 'in minced Limon, and a 


piece of Butter, and. ſerve 
them in. 
Sauces fo2 Roaſted Pige- 


ons :* (1) Gravy and the Juice 
of Oranges. (2.) Fill their 
Bellies with minced Parſly , 
and when roaſted, beat up 
ſome Butter and | Vinegar 


and Sugar bruiſed together , 


thick, and put the Parſly to 


and dried again, "fo that they it. (3.) Onions ſtewed with 
may ſtick on: then being Gravy, Claret-Wine , and a 
roaſted, draw it, and ſerve it little Salt, and, garniſh'd with 
whole with this Sauce, viz. Parſly and Marigold-flowers. 
White-wine, Cinamon, whole (4.) Vine-Leaves roaſted in 
Cloves and Sugar, boiled up to | the Bellies of the Pigeons, 
a Syrup, and the Gravy with | minced, and put into Claret- 
what elſe fell from it. (2.) A | wine and Salt, beaten up with 
little grated Bread, the Pigs | Butter and Gravy. 

Brains, Sugar - and Barberries, Sauce fo: Muails : Take 
with a little beaten Butter. | Vine Leayes dried before the 
(3) Vinegar , Butter , the | Fire in a Diſh, and mince 
Yolks of hard Eggs, minced , them : then put ſome Claret- 
into the Gravy of the Pig ; | wine, a lictle Pepper and Salt 
boil theſe up, and ſerve them to it, and a piece of Butter, 
as 2 Sauce. (4.) White-wine, ; and ſerve them up. | 
ſome ftrong Broth, 'or a min- | Sauces fo: Babbets : (1.) 
ced Onion,ſome ſtrip'dThyme, Beat Butter, 'and rub the Diſh 
grated Nutmeg, - and the gra- | with Onion or Shalot. (2.) 
red hard Yolks of Eggs, ſome Sage and Parfly minced, row- 
Anchoves and Pepper beaten , led .in Balls, in Butter, and 
ſmall, Butter beaten up with fill the Belly with . this 


Elder Vinegar, and the Gra-; ſtuffing. (3.) Beaten Fanter 
| bs wit 
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with Limon and Pepper. (4.) | 


According to the French Fa- 
ſhion, Onions minced. ſmall, 
and fryed and mingled with 
Muſtard and Pepper. (5.) The 
Rabbits being roaſted , waſh 
the Belly with the Gravy of 
Mutton, and add to it a lice 
or two of Limon. 

Dauce fo: Bed - Deer : 
(1.) Sweet Herbs ſmall minced 
and boiled with the Gravy 
only, or White-bread boiled 
with Water pretty thick, with- 
out Spices, putting to it ſome 
Butrer, Vinegar, and Sugar. 
(2) The Juice of Oranges, 
Limons, and Gravy (beat up 
well. (3) A Galladine Sauce 
made with ſtrained Bread, Cin- 
namon, Sugar, Vinegar, Cla- 
ret-wine, and ſome beaten 
Ginger, finely ſtrained, or you 
may add a few Cloves, and 
Sprigs -of Roſemary. (4.) 
If you'will ſtuff or farce any 
part of the Deer convenient 
to be ſo uſed, ſtick the piece 
choſen with Thyme, Roſe- 
mary Savory, or. Cloves, or 
. elſe with all manner of Sweet- 
Herbs,minced with Beef-Suet : 
lay the Caul over the ſide, or 
half of the Haunch, and ſo 
roaſting it pretty well," ſerve 
it up with any of the fore- 
mentioned. Sauces, garnmiſhing 
with Oranges, Limons, and 
r2d Beet Roots. 

Sauces fo: Boaſt Mut- 
ton ; Gravy, Capers, Sam- 
pire and Salt, ſtew them well 
together in-two Waters; O- 
nions , | Claret-wine , 


| 


| 


Nutmeg, and Gravy, boiled 
up with three whole Onions, 
ſtewed in ſtreng Broth or Gra- 
vy, White-wine, Pepper , 
Pickled Capers, Mace , and 
three or four ſlices of It 
mon. 

Dauces foz Boaſt Pork ? 
(1.) Gravy, minced Sage and 
Onions boil'd rogether with 
ſome Pepper. (2.) Muſtard, 
Vinegar, and ſome ſmall Pep- 
per, well beat together, (3.) 
Apples pared and quartered, 
and boiled in fair Water, with 
ſome Sugar beaten up - with 
Butter, (4.) Gravy, Vinegar, 
fliced'Onion and Pepper, boi- 
led up together. The Sauces 
thus ofdered, you may take 2 
Chine of Pork, and draw it 
with Sage on both ſides, when 


3t 15 on the Spit, then roaſt iz ; 


and ſo you may do by any o- 
ther Joint of Pork, wiz. 
Loin, Rack, Breaſt, Spare-rib, 
or Harſlet of a Bacon Hog, 
being ſalted a night or two. 
Dauces fo: any kind of 
Sea=-Fowl Roaſted : Makea 
Galladine with grated Bread, 
Cinnamon , and Ginger bea- 
ten, a quarter of a pound of 
Sugar, a pint of White-wine- 
Vinegar, and a quart of Cla- 
ret, boil them up and ftrain 
them, and a few whole Cloves, 
and boil them again with ſome 
Sprigs of Roſemary, add a lit- 
tle red Saunders, and boil it 
thick as Grewel ; and putting 
a ſufficient quantity into a 


; Diſh, place he ol in ir: 
ſliced | 


And this eſpecia/ly is an ex- 
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cellent Sauce for Whoopers, 
Swans, Cranes, Shovelers,, 
Herns, and Bitterns. 

Sauces foz DtubbleGeele : 
(1.) Sour Apples, or Pippins, 
boiled to a Pulp and ſtrained, 
add to them Sugar, Vinegar, 
Gravy , Barberries, grated 
Bread, Muſtard, beaten Cin- 
" namon, and boiled Onions 
trained. * (2.) Slices of four 
Apples boiled in Beer, maſh 
them, and put in Sugar, and 
beaten Butter; and for varie- 
ty, add Barberries, and the 
Gravy of the Fowl. (3.): 


Take the Gizards and Livers, | 


minced ſmall with Sage, Beets, 
ſweet Herbs, and ſprinkled 
with Salt; add- minced Lard, 
and fill the Belly of the Gooſe, 
ſow up the Rump, or Vent, 
tye the Neck with, a Pack- 
thread, and roaſt the Gooſe : 
being roafted ,, take out the 
Farcing, put it in a Diſh; and 
then put to it the Gravy of 
the Gooſe, Pepper, and Ver- 
juice, give it a warm on the 
Fire, and ſerve it up. (4) 
The French Sauce for Geeſe, 
are only Butter, Muſtard, Sn- 
gar, Vinegar, and Barberries. 

Sauce fo: Turkep oz Ue- 
niſon ; Take a pint of Clarer, 
a little fair Water, and alittle 
Vinegar , beaten -Cinnamon , 
beaten Ginger, a few whole 
Cloves, and ſome grated Bread, 
2 little Saunders, a little Roſe- 
mary and Sugar, as you think 
fitting, boil them well together, 
and 1t is made. The 1econd 


Dauce foz Woodcocks 0 
Dnites : When you ſpit - Gy 
| put an Onion in the Belly: 
when. it is roaſted, take %a 
Gravy of it, ſome Claret, an 
Anchove with a little Pepper 
and Salr, ſo ſerve them in. 

Dauces General fo2 Wild 
Fowl, and Uater Fowl : 
For Wild, is Gravy boiled up 
with an Onion, a little Nut- 
meg and Butter, and for Wa- 
ter Fowl, fliced Onions, 
boil'& up in ſtrong Broth, with 
— and a little drawn But- 
Cr. 

Savozp : Of this Herb 
there are two kinds, one like 
to Thyme, and the” other -' 

reater ,. and more branched. 
he latter being uſed -as a 
Cataplaſm, with Wheat-flour 
afod together in Wine, is a- 
vailable againſt the Sciatica ; 
but the uſe of it is chiefly 
good for healthful Perſons, 
whether it be in Pottage, or 
Sauces, or otherwiſe; and be- 
ing dried -in the ſhade, and 
brought into Ponder, it may 
be uſed inſtead of Spices. 
Sauſages to Wake : The 
beſt way ro do this, is to take 
a Leg of Pork that has Jain an 
Hour of two in Salc and Wa- 
ter, Take off the Fat, and 
mince the Lean very ſmall, 
and ſbred into it Beef-ſuer , 
ſeaſon it with half an ounce, 
of | beaten Cloves, and an 
ounce of Pepper, and the like 
uantity of Mace beaten fine, 
red ſmall, a, handful of Sage 


Sauce in Capon ſerves alſo a 
Turkey. 


| and Roſemary, and break in 
a 


bout 
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about a dozen of Eggs,and mix 
all well cogether ; then fill the 
reat _ of a _ waſhed 

og , and boil them gently : 
then dry them in « ty 
and they will keep excellent 
good for a very conſiderable 
ceIMme. 

Sauſages Bolonia : 7ake 
of the beſt »Buttock Beef , of a 
& Leg of Pork, of etch fix 
pounds, Beef Suet three pounds, 
Pork or Bacon Fat four pounds 
and half, Gloves, Mace, Nut- 
megs, Cinnamon, all, in Groſs 
Pouder, of each three drams, 
white or long Pepper in fine Pou- 
der half an ounce, red Sage, 
Þenny-royal, Savory, Time, of 


- each one ounce : Firſt parboil the 


Meat. over*a gentle Fire for an 
Hour, being cold, ſbred it ſmall 
by it ſelf : after ſbred the Suet 
axd Pork Fat, by themſelves ; 
then - the Herbs by themſelves , 
mix all together with the Spices, 
and Salt enough to ſeaſon them, 
or give them a good*reliſb, ' add- 
ing the Yolks of twenty" four 
new laja Eggs, and fine Whrat- 
flour half a pound, made imto 
#: ſoft Paſte with Milk ; mix 
and. beat all together in a Mor- 
tar, and then put them np into 
prepared Ox-Guts ; after which 
ſmogk or dry them three or four 
Days in 4 Tin Stove, over a Saw- 
duſt Fire, The Ox-Guts are pre 
pared (being emptied of their 
Dung) by putting them into fair 
Water and Salt, cutting them out” 
into- ſeveral#Pieces, and turning 
the inſide outward with a Stick, 


| for three of four Days together, | 


| waſhing them till they become 


white, then turning them again, 
the Meat is to be put in, which is 
to be preſt hard and tyed up. The 
Tin Stove or Frame may be placed 
and uſed in. a Chinmey, it may 
be made in the. form of a Cup- 
board, but without a Bottom, 
with.two Doors, the one below 
| with a kind of Pidgeon hole its 
it, to open and make a Saw-duſt 
and Small-coal-duſt Fire, to 'be 
kindled with Straw, and to draw 
in Air at the bole aforeſaid, 
which may have a little Door to 
prevent Cats; the top of it 
may be firm Tin, with a Funnel! 
| in it, covered over ts prevent 
Soot, to which, on Ledges athwart 
divers Hooks may be placed to 
hang the Sauſages upox: for 
want of this you may dry then 
in a Chinmey where is uſually 
kept @ good Fire. | 
Sauſages withoutSkins: 
To make theſe, Mince. the 
Lean of .a Leg of Pork very 
ſmall,. baving firſt taken our 
the Sinews and Strings ; then 
add two pound of Beef-ſuer 
finely ſhred, and two handfuls 
of red Sage, a litrle Pepper, 
Salt and Nutmeg, with a piece 
of an Onion: mingle them,. 
being all finely minced and 
beaten, havin t In two or 
three Yolks of * pon. and ſo 
with a ſmall matrer of Flour, 
make it into a Paſte in lengths, 
or Balls: and when you try it, 
cut it out. in; pretty, thick {li- 


CCS. : £ -- ov 
Scabious+*'This  Hetb , 


though wild ,, nd - moftly 
_ growing 
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Srowing in the Field, is of 
excellent uſe. The Herb and 
Root boiled in Wine, or the 
_ of it, or the diſtilled 

ater of it , cures Impoſt- 
hbumes, Pleurifies, Conghs, or 
other Diſeaſes incident to the 
Breaſt, or Lungs. *'Tis good 
alſo in the Quinke, Plague , 
Uleers in the Fund 
Itch, and likewiſe for beauti- 
fying. DR 5 Fg 

Scabs : There is nothing bet- 
ter to remove Scabs than this 
following Ointment : Take Oil O- 


Live a pound and half, Sheeps-ſuet | 


# pound : melt and mix: To 
theſe add Flowers of Sulphur , 
Cinnabar in Subtil Pouder, of 
each ſix ounces, Mercurius Dul- 
cis in fine Pouder four ounces, 
White Precipitate one ounce : 
mix and ſtir them abont till they 
are cold: Keep this as an Ow-, 
ment of ſpecial Uſe in all man- 
ner of Scabs, Breakings-out , 
'Botches, or Blains; and if 
mixed with a little Pouder of 
Sulphur, it is "excellong for the 
Itch, and to hinder the biting of 
Bugs , or. cure thoſe that are 
Bit. 

Scabfous - Water : Take 
four handfuls of Ssabious- 
flowers, a handful of the'ten- 
der Tops of Comfrey-flowers, 
of Fumitory four ounces , 
Roots of Orris three ounces, 
Baum, and Celandine-tops, of 
each a pugil : diſtill theſe in 4 
cold Still with four ounces o 
Almonds blanched, and ſtee- 
ped in warm Water till they 
well : 


ent ,' 


| 


This is an excellent Bean” 
tifier, and cauſes a freſh Co. 
lour. : | 

. Dcalds to Cure : Take a 
quart of ſweet Cream, then 
waſh, pare, and ſlice a hand. 
ful of Fern-roots, boil them 
together in an earthen Pipkin 
with' two ounces of Dove's. 
Dang, finely poudered; or, 
for want of thar, Hen's-Dung 
for the Space of half an Hour, 
or till, by continually ſtirring 
it, it jellies, or thickens : then 
let it cool, and ſo ſpreading 
ſome of it on a Cloth, apply 
it to the Place ſcalded, ' So by 
ofcen applying, the. Fire will 
be taken out in a little time, 
and the Pain removed. 

Or, Take of the White Oint- 
ment three ounces, yolks of two 
new-laid Eggs : mix them well 
and ' apply it. Or, Saccharum 
Saturni, mixt with the Whites of 
Exgs, which may be apply:d 
with ſoft Flax, or Tow. 

Dcaily=Nails to take off : 
Take. the Seeds of wild Mint, 
and Linſeed, of each' a quar- 
ter of an ounce; bruiſe them 
and mix them with Honey; 
make a Plaiſter, and' fix it on 
the Nails, and ina little while 
they will fall off, and orher 
ſound ones grow in their 
ſtead, : 
Sciatica : The firſt Intention 
of theCure of theSciatica is, 1. To 
cleanſe the Stomach with ſome gen- 
the Vomir, three or four times, as 
with an ounce of Muſion of Cro- 
cus Netallorum, or Tartar Eme' 
tick, given from three to ſie” 

grains, 
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. grains, at two or three days di- 


ſtance. 2. To purge the Patient 
well with our Family Pills forr 
or five times, giving from three 
to fix of them, early in the Mor- 
ning. 3. To anoint the part af- 
flifed with our Unguentum Mira- 
bile, Morning and Evening, Tub- 
bing it in @ pretty while at each 
time, and ſo continue this Unit- 
on for three or four Days, | or 
more, as you ſee occaſion; apply- 
ing over the place - anointed a 
Flannel, or rather a Plaiſter. of 
Diachylon. 4. To take evety 
Night, or every other Night (to 
keep the Belly of the Patient ſo- 
haile) three, four, five. or ſix 


grains of our Cathartice Lauda- 


um, which does indeed do Won- 
ders in this caſe. How thjs our 
Balſum Mirabile is madg, fee in 
the following, under the Title of 
Dinews Weakened. 
Scozbutick-Dprup: Take 
the Juices Scurvigrals, and 
Water of Pimpernel- depura- 
ted, of each three pints ; fine 
white Sugar two-pound :, make 
them into a Syrup over a gen- 
tle Sand Hear. 
The ule of this Syrup is ve- 
ry ſucceſsful, taken in ſcorbu- 
rick Maladies, from one ſpoon- 
ful to rwo 1n any ſcorbutick- 


, waters, Mint, or Penny-royal- 


waters, Oc: ob” 
Dcozbutick-Water : Take 
Water-creſſes, the Tops of Baum, 
Agrimony, Germander,anaGround- 
pine, of tech two hanafals ; Fe- 
nel, anul' Aniſeeds, of each half 
an ' ounce : Centaury the Leſs , 
Wild Thyme, of each a pugil : 
{ 


1 


Scaurvigraſs fix handfuls: let 
theſe be infuſed in Famitory-wa= 
ter, and Whey , of each three 
pints, White-wine 8 gallon : then 
ſtrain them, by preſſing, out the 
Liquor very hard-: fs diftil if 
in an Aſh-h:at, and take two 
ounces at a time far Pains in the 
Stomach, Vapours ariſing to the 
Brain, Breakings-0ut , Scurfineſs 


| of the Body, Nodes, or Knots in 
the Skin; and for carrying off all 
groſs and ill Humours, by Sweat, 
Stool, or Urin. 

| Scotch Collops, of Mut- 
tow-02 Ueat: Take your 
Meat 'and "flice it very thia, 
beat it with a Rolling-Pin , 
then hack it all over, on both 
Sides with'the back of a knife, 
then fry it with a little Gravy 
of any 'Meat, then lay your 
Collops- into a - Diſh, over a 
Chaffing-Diſh of Coals, and 
diflolve rwo Anchoves'in Cla- 
ret-Wine, -and add to it fome 
Butter, and the'Yolks of three 
Eggs, well beaten; heat it to» 
gether and. pour it over them : 
Then. lay, in ſome thin Collops 
of Bacon fryed, ſome Sauſage 


| Mear fryed, and the Yolks of 


hard Eggs fryed after they ate 
boiled, becauſe they may look 
round and brown, fo ſerve ir 
to the Table. 

Scotch Collops another : 
Cut a Leg or two of Mutton 
into thin ilices, which haat'y = 
ry well, put them to fry over 
a very quick Fire, in a'Pan 
firſt glazed over," with no 
more Butrer melted-in it, than 


juſt co beſmear a_lirtle*at the 
X 2 bottom 
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bottom of the Pan, torn them 
in due time, there muſt never 
be but one row ' in the Pan, 
nor any ſlice lying upon ano- 
ther, but every one to the 
- Pan : When they are fryed e- 
nough, lay them in a hot Diſh, 
covered, over a Chaffing-Diſh, 
and pour upon them the Gra- 
vy that runs out of them into 
the Pan : Then lay another* 
row into the Pan to fry as be- 
fore,andwhen they are enough, 
pu#them into the Diſh'tq the 0- 
ther. When you have enough by 
ſach Repetitions, or by Join 
them all m two or three Pans all 
at a time, take a Porringer full 
of Mutton-Gravy, and pur in- 
to It a piece of Butter, the 
bigneſs of a Walnmur, and a 
quarter of an Onion, if you 
will (or rub the Diſh. after- 
wards with Garlick) and Pep- 
per and Salt, and let this boil to 
be very hot : then throw away 
the Onion, and r this into 
the Diſh upon ſlices, and let 
them ſtew a littletqgether, then 
ſqueeze an Orange upon it, and 
ſerve it up. 
-Scurvigraſs-Bath : Take 
Scurvigraſs and Fumirory, of 
each a handful ; Fenugreek- 
ſeeds three ounces and a half ; 
Flowers of Mellilot two hand- 
fuls, and of *Camomil one 
: handful ; Mallow-roots, Brook- 
li” " lime, and Mugwortone hand- 
| ful and half; the Seeds of 
Water-Bettony, and Parſley , 
of each three ounces and half; 


i two gallons of fair Water 


Bay-leaves a handful : boil theſe | 


'This removes hard Swel- 
lings, and Pains in the Joints, 
allays the Pain, occaſioned by 
exceſſive hear, reſtores ſhrink'd 
Nerves and Sinews; and 1s 
good in eaſing Pains of the 
Gout , being applied to the 

ieved Part. 

DHcurvicgraſs-Yle: To ſix 

Hons of Ale, Take of Sena 

alf a pound, Rhubarb one 
ounce «and half , Polypod of 
Oak three ounces, . Tree of 
Life five ounces, Bay-Berries 
three ounces, Anuileeds three 
ounces ,, ſweer Fennel Seeds 
ewo ounces, Juniper Bergies 
two ounces , | Horſe-Raddiſh 
three oances, Liquorice three 
ounces. Sevil © 
dozen; Cut them in Pieces and 
put theſe Ingredients into a 
chin Bagg wich a Stone in it to 
ſink the Bagg. Take one quart 
or three pints of the Juice of 
Garden Scurvigraſs, Clarifie it 
over the Fire, and when it 1s 
cold pntirt inthe Ale and tunn 
them, lercing them work toge- 
ther twenty four Hours; Then 
ſtop the Veſſel cloſe, and after 
ſix Days, drink one pint war- 
med. faſting, as that Works 
you may add or diminiſh. 

When the firſt Veſſel 1s out 


and fre Oranges,” and Scur- 
vigraſs, ſo likewiſe a third time. 

Scurvigraſs; its Eſſence , 
Take Scurvigraſs, Famitory : 


of each three handfuls; - of 


Orange-peel, fix drams; digeſt 
Y . them 


_ 


| to the conſumption of a quart. 


ranges one | 


you my fill it again with Ale , 


Germander, and Wormw ood, » 
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them with Spirit of Scurvi- 
grafs, ſo much as ſufhces, to 
the Extraftion of their Tin- 
Qure, and let them be ſtrong- 
ly preſſed our, and pur of the 
former Herbs and Pouder into 
the training; and do this 
three or four times : and when 
it is clarified by ſettling, add 
of the Spirit of Cinnamon. eight 
ounces ; Spirir of Tarter mine 
drams : mix them, and take it 
from twelve to twenty drops 
in Ale, Beer, Wine, or any 
other convenient Liquor. - 
This is good againſt Fits of 
the Mother, Falling-fickneſs, 
Oppreſſions of the Stomach, 
AtliQtions of the Matrix, and 
cauſes Urin. 
Scurvigrals Phyſik - 
Wine : Take Water-creſſes , 
and Wallkrue, of each one 
handful.,, wild Radiſh-roots , 


+ and Roots of Polypody, / of 


each twodrams ; Myxrh and 
Jalap, of each one ounce ; 
the Leaves of choice Senna 
one ounce, the inward or yel- 
loweſt Rind of an Orange two 
ounces, beſt Cinnamon one 
dram and a Ealf, crude-Tar- 
tar three drams. Theſe being 
cur, and groſly bruiſed, pur 
them into a thin Bag, few 
them up, lay them by in a 
None Pot, and pour upon it 
two quarts of Whitewine ; 
let it ſtand eleven Days, draw 
it off, and take three ounces, 
or more', according to the 
Strength of your Body. _ 
This purges Choler, - and 
Melancholy, cleanſes the Sto- 


mach, and eaſes Pains in ths 
Bowels, cauſes gentle Sweats, 
and cleanſes the Blood. 
Scurvigraſs-UWine : Taks 
the Juiceof Scurvigraſs, Was« 
ter-creſſes, Brook-lime, Sor« 


rel, all depurated, of each a 


quarter of a pint; Rheniſh- 
wine two quarts, Roots of 
Horſe-radiſh, Elecampane , 
Flower-de-juce, cut- into thin 
flices, of each-an ounce and 
half ; two Nutmegs bruiſed 2 
pur all intqa ſtane Bottle, ſtop 
it very cloſe, and keep it in a 
cold place for uſe. 

Taking Morning and Night 
a quarter of @ pint, cures the 
Scurvy to -a wonder, and pu- 
rifies the Blood. - 

Dcurvigraſs-Uine , ano» 
ther : Take of freſh Scurvi- 


| graſs four handfuls, beat ir 


very ſmall; pour upon ic two 
_— of Rheniſh Wine, let ic 
and in a cool phce three or 
four Days; then ſtrain it, and 
let it ſettle, and ſo draw it off” 
from the dregs. 
Drink of this balf a quarter ' 
of* a pint faſting, and it will 
purifie the Blood, help Digef- 
tion , take away , pricking 
Pains, and Heats, or Fluſhings 
in the Face or Bady, provokes 
Urin, and evapogates noxious 
Humours by Swear. 
Sea-Fowl of ail ſozts 
WBak'd : Take a Swan, Whoo- 
per, or- any other Sea-Fowl 
and parboil it, - then bone it , 
and after lard it, ' then take four 
ounces of Salt, three of Nut- 


megs, . two of Pepper, ſeaſon 
X 3 your , 


Onion, 


% 
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Your Fowl therewith , bake 
them in Rye-Paſte made vp 
Niff with boiling Liquor , if 
you will eatit cold. if hot, ufe 
but half the ſeaſoning, and 
bake them in fine Paſte liquored 


with Claret, Gravy, Butter, an - 
Capers or Oyſters.-; 


Thus you may bake, Wild” 
Geeſe, Tame-Geeſe, Herns , 


Curlews, Gulls, Mouſcovy-,} 


Ducks, Shovelers, &c. 
Sea-Fowl to Boil , 02 
Stew: Take a Swan and 
bone it, leaving only the Legs 
and Wings; then make ;a 
farcing of ſome Beef-Sner,\ 


- Mutron, or Veniſon, minced 


with Sweet-Herbs, beaten 
Nutmeg, Pepper, Cloves, and 
Mace; then have ſome Oy- 
ſters parboiled .in their own 
Liquor, and ſome raw Eggs 
mixt with the minced Meat ; 


then fill the Body of the Fowl, . 


and prick it*upon the Back, 
then boil it in the Stew-pan, 


_ thereto ſtrong Broth, 


Wine: 


_ ſome 


hire- Wine, Mace, Cloves , 
Nyſter Liquor , boiled Mar- 
row, boil theſe well together, 
and have Oyſters in the mean- 
time ſtewed by themſelves 
with Onions, Mace, Pepper, 
Butter, and a little White- 
e: Next have the bot- 
toms of-Artichokes ready boz- 
Jed, and put to them ſome bea- 
ten Butter, and boiled Mar- 
row; diſh up your Fowl on 
fine carved Sippets , 
then Broth t, and Garnifh it 


with fewed -Gyſters, Mar- 


rOW , Artichokes, Goosber- 


ries, ſliced Limon, Barber- 
ries and Mace. let the Diſh be 
Garniſhed with grated Bread 
and Oyſters. Thus you ma 
boil or Stew, Duck, Mallard, 
Widgeon . Bittern., Hern ,- 
Curlew, Hopper, Crain, Wild 
or Tame Gooſe. Teel, Gulls, 
Shoveller, Sheldrakes, Pewits, 
Barnacles, Puffins. &c. 
Sena : The beſt of it is 
that— which is brought from 


| Mexandris in Egypt. It pur- 


geth Choler, Flegm, and Me- 
lancholy; it cleanſeth the 
Hearr, Liver, and Brain, alſo 
the 'Spleen and Lungs, and all 
Parts of the Body; it is pro- 
fitable for all Accidents -of 
them : Ir openeth the Inter- 
nals, and delayeth the Injuries 
of growing old Age, cauſing 
exhilaration, or Joy in the 
Mind. The Leaves decoded 


with Camomile , are excee- 


| ding gogd to waſh the Head 


for the fortifying the Brain 
.and Sinews, and Sight ' and 
Hearing; as alſo, in all fuch 
Diſeaſes as proceed from me- 
Jancholy Humours: likewiſe 
from Ulcers, or. Palſie, Head- 
ach, and S$alling-evil. Ir for- 
tifieth the Heart , eſpecially 
when mixed with ſome Vio- , 
lets and Cloves concotted in 
Whitewine ; "and being mixed 
with Infuſion of Roſes, or 
laxative Syrup of Roſes, it is 
an excellent Purge for all evil 
Humours. There is a Sytup 
made of Sena, and an Uniwver- 
fal Cathartick, which is ſaidto 
Cure -oll Diſeaſes, which is thus 

| maar ; 
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Made: Take one large Limon, 
wh;ch cut mto wery thin ſlices 
(peel and all :) then take Cinna- 
mon groſly poudered ' one dram ; 
Alexandrian, Sena, two drams : 
Salt of Tartar a Scruple:; lufuſe 
for one whole Night, im one pint 
of diſtilled Cimamon, | Barley- 
Water, 'or Cinnamon,  Milk-Wa- 
ter, and in the Morning ſprain. 
through @ Linen Cloth : in the 
firaining diſſolve fine ſtrained 
Manna two ounces : ' The whole 
quantity take at twice in about 
two Hours ſpace. This Purge is 
equally pleaſant to any Cordial 
Water, and works gently, yet ef- 
feually to all the Intentions it 
ir given for, and may be given 
to all Ages,» Temperatures, and | 
Sexes, proportionirig the Doſe. 
Tt Purges all Humours, and 15 
an excellent Antiſcorbutick, An- 
$1arthritick and cures Hypochon- 
ariack Melancholy.” 

Senſes to Refreſh: To 

enlivery the Senſes and reſtore 
the Memory, Take a handful 
of ' Baum. bruiſe it and ſteep it 
in White-wine in an earthen 
Veſlel well glazed,and covered; 
then put it into an Alembick, 
and of rhe diſtilled Water take 
every Morning faſting a ſpoon- 
ful, ang faſt an Hour after ir. 
'- DSewingof Fiſh; 1. Courſe, 
Muſculade, Minues in Sew, 
of Salmon, Porpos, baked Her- 
rings, -with Sugar, green Fiſh, 
Pike, Lamprey, Porpus, roaſted, 
baked Gurnet, and Lamprey. - 

2. Courſe. Jellies red and 
white, Dates Confe&tioned , 


Conger, Salmon, Dorey, Birt, 


Turbut, Trout, Holibut; for 
Standard, Bace, Mallet, Che- 
vin, Soles, Lamprey roaſted, 
Tench in Jelly. | 
3. Courſe. Freſh Sturgeon , 
Bream, Pearch* in Jelly, a 


Fole of Salmon , Sturgeon , 


Welks, Wafers, Appies and 
Pears roaſted, with Sugar-Can- 
dy, Figs, Raiſins, Dates, min- 
ced Ginger, Hippocras. 

In this Caſe you muſt Jlook 
to the Peafon, Firmity, Tail 
and Liver, and ſee if there be 
a Sale Porpos, Sole, Turren- 
tine, and do after the form of 
Veniſon. Hak'd Herring, lay 
it whole on a 'Trencher, or 
Plate, and then White-Herri 
in a Diſh ; open the Back 
take the Bone out and Roe, and 
have your Muſtard at band. 


| Of Salt Fiſh, Green Fiſh, 


Salt Salmon, or Conger, pare 
away the Skin. Sale Fiſh, 
Mackarel, Marling, Stock-Fiſh 
and Hake, with Butter; and 
take away the Bones and Skins. 
As for a Pike, lay the Belly on 


a Plate or Trencher , with 


ſufficiency of Pike Sauce, a 
Salt Lamprey, gobbing ir in ſe- 
ven or eight Pieces, and ſo pre- 
ſent it: 

A Plaice to be ordered this 
Way. Put out the Water, 
Croſs it with your Knife, and 


caſt on Salt and Wine. Bace, 


Gurnet, Muller, Roach, Che- 
vin, Perch, Sole, Whinpg , 
Haddock, and Codling, raife 


either of them by the Back, 


rake out the Bones, and cleanſe 
the Belly. | 
= IG As 
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. . 


h —— 


(312) $H 


S H 


As for Carp,. Bream, Sole, | 


ox Trout, order the Back and 
Belly together : but for Con- 
ger, Salmon, Sturgeon, Hound- 
fiſh, Turbut, Thornback and 
Halibue, * cut them in the Diſh- 
es,the Porpos about the Tench; 
in his Sauce cut two Eels and 
Lampreys roaſted, pull off the 
Skins -and take out the Bones. 
and put to them Vinegar and 
Pouder of Ginger. A Crab 
muſt be broke aſunder in aDiſh, 
then —_ _— clean, and 
put in the again ; temper 
it with Vinegar, - and Ginger» 
pouder , then cover it with 
Bread and heat it. As for a 
Jole of Sturgeon, cut it in 
thin ſlices. and lay it round 
about the Diſh, ſerving up Oll 
and Vinegar in Saucers. ' 
Freſh Lamprey.baked ; open 
the Paſty, then take White- 
bread and cut it thin, and lay 
it in a Diſh with a Spoon, and 
rake a Gallentine and lay it on 
the Bread with Red-wine, and 
Pouder of Cinnamon ; then 
cut a Gobbin of Lamprey 
mince it thin, and lay it in the 
Gallentine, and ſer it on the | 
Fire to heat. Freſh Herrings, 


with Salt and Wine. Shrimps 
well pickled. Flounders, Gud- 


ons, Minews, and Muſſels, 

els and Lawprey, Sprats, are 
good in' Sew: Muſculade in 
Worts, OyRters inf Gravy, . Mi- 
news in Porpos, Salmon in Jel- 
ley, white and red; Cream of 
Almonds. Dates '1n \Comfits. 
Pears. and Quinces in Syrup 
with Parſly-roots. Mortus of 
Hound-Fiſh raiſe ſtanding. 


Sharpneſs of Urine + 
Take the dried ſtuff that 4i- 
vides the Lobes of the Kernels 
of Wallnuts, beat them to a. 
Pouder, and take about adram 
at a time in a draught of White. 
' wine or Poſſet-drink, or in a- 
ny other convenient Liquor. 

That which fully anſwers all 
this Intention is our Pulvis Anti. 
febriticus, which not only cool, 
and alleviates the Sharpneſs; but 
alſo fully t akes away the Pain , 
and withall cauſes a free liber. 
ty of Piſſing. Doſe from half ; 
dram to s Dram, at Night going 
to Bed, in s Glaſs of White-wine, 
and if the'pain is Vehement, the 
like quantity may be given in the 


Morning alſo : continuing it for 
ſome days till the Cauſe is wholly 
removed. T 

Sheeps - Tongue - : 
Boil them ——_ cha 
cut them into thin ſlices, then 
ſeaſon them, with Cinnamon, 
Ginger, and a little P-pper , 
and put them into a Coffin, 
with fine Paſte, with "ſweet 
Butter, and a few ſweet Herbs, 
minced ſmall ; whilſt it is a 
baking, take a little Vinegar, 
Butter, Nutmeg, Sugar, the 
Yolk: of a new-laid-Egg. one 
ſpoonful of Sack, and the 
Juice of Limon ; boil all theſe 
together on a Chaffing-Diſh -of 
Coals, and pur it , into your 
Pye. ſhog it well together , - 


and ſerve it up. 
Sheeps - Tongues; with 
Take fix 


Oyſters Boil'd : 
Sheeps-Tongnes. boil them in 


| Water and Salr, till they Be 
| render ; 


S1I 
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tender ; then peel ' and flice 
them thin, then put them' into 
a Diſh with a quart of Dn 
Oyſters, a little Clarer-Wine, 
and ſome whole Spice, letthem 
ſtew together a while ; then put 
in ſome Butter, and the Yolks 
of three Eggs well beaten, 


ſhake them well rogether, then 


lay ſome Sippets info a Diſh, 
and put your Tongues upon 
them ; garniſh your Diſh with 
Oyſters, Barberries, and raw 
Parſley, and ſerve it in. 
Dickneſs-Falling; Take 
filings of Man's Skull, of -the 
beſt Amber of each half a 
Dram, beat them into fine Pou- 
der, and take it once a Day, 
when the Stomach is moſt emp- 
ty, in a quarter of a pint of 
Whitewine. | 
Sight=Weak 2: 7ake inward- 
ly « every Morning, Naon, and 
Night, fifty or - fixty drops of 
Powers of Roſemary, in a Glaſ; of 
White- Port-Wine,or in choice Can- 
nary; and waſh three or four 
times a day, with our AquaRegu- 
lata, or Eye-Water ; theſe being, 
uſed to one and the ſame Patient, 
wonderfully firengthen the Eyes, 
and reſtore the ſight. 
Dinews - Weakened: If 
theſe are any ways -bruiſed , 
pained, or ſwelled, Take La- 
vender, the Stalks, Leaves, and 
Flower, cut them ſmall, pur 
them into White-wine, and di- 
ſtil them through an Alembick, 
. waſhing the Parts grieved with 
the ſaid Water ; and drink a- 
bout two ounces of it Morning 


and Evening, and waſh the | 


—— —_ _— 


Forehead and Temples with 
it, in caſe of any Pains there, 
by reaſon of any Afﬀflitions of 
the Brain, from which the Si- 
news and Nerves originally 
proceed. . 

There is no Medicine yet known 
in the World, equal to our Balſa- 
mum , Mirabile, which gives re= 
lief in theſe caſes in a quarter of 
an hours time, .or in ſomething 
more. It is thus made : Take choice 
Turpentine three - ounces : Oil of 
Vitriol one ounce and half, mix 
and diſſolve by (tirring them toge= 
ther till they are black, then add 
| to thein gradatim, three ounces of 
Oil-Olive, mix well and decant : 
to what remains, add Oil of Vit- 
riol one ounce and balf mere, mix 
again wyery well, adding grada- 
tim, Oil Olive, three ounces : 
ſtir them well together, ill all is 
perfe#ly diſſolved and incorpora- 
ted, © whicl# then add to the firſt 
mixture, and keep themcontinual« 
ly flirring till the matter 1s cold, 
Tou are only to rub this Balſam 
upon the place pained or grieved, 
chafing it well in with your 
Hand, then lay over it # Diapal- 
ma Plaſter, to keep it from your 
Linen , by andinting with this 
three or four times, the Patient 
will be perfeily well, and it will 
give eaſe in leſs than half an 
hours time : Uſe it one, two, three 
or four Days, as you ſee occafie 


on. 
Skin Jnfeted : Take the 
Roots of Vines, 'boil them in 
Water with the Seeds of Ver- - 
ches, commonly called Tares, 


and Fenvgreek, of eacha and 
: ; . tul; 
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fal; and therewith waſh the 
Places where ill Humours are 
apt to ſettle. | 
Skin to -keep open: If 
an Iſſue in the Skin isnot eafily 
kept open, but too apt to 
dry up, Take Lapis Infernalis 
an ounce, Crown Soap an ounce 
and half, Chalk finely pouder- 
ed ſix drams ; mix them all to- 
gether carefully, and keep them 
cloſe ſtopt, and* when you uſe 
them, mix them well together, 
and lay over it Plaiſterwiſe. 
Sleep to P2ocure,; Take 
Water-Lilies half. a handful , 
Opium one- dram, ſteep theſe, 
the Likes being bruiſed, in 
three pints of Malmſey, cwen- 


ty four hours, then put in an Þ* 


ounce of Salt finely beaten, 
Poppy-ſeed a dram , Letrice: 
feed three drams, diſtill them 
in Balneo Marie. © | 

Smail-Por Preted,Scars 
6: Burns : Take.Oil of Epgs, 
and anoint the place with it of- 
Ken. , 

Small=Pox, the Dcars 
ther-of : To prevent theſe , 
Make a Liniment, of Roſewa- 
ter four ounces, Oil of Ben two 
ounces, Sheeps-ſuet one ounce, 
Oil of Roſemary half an ounce 
'Tuttia one dram : Theſe being 


made into a Liniment, anoiat | 


' the Face, Hands, and Neck, 
juſt as the Diſeaſe is in its decli- 
ning, and the Scabs begin to 


dry. 

' Soals KBoaſted 2 Take and 
draw them, then skin and dry 
them, then take ſweet Marjo- 
ram, Thyme, Winter-ſayory , 


and a Sprig of Roſemary,mince 
theſe ſmall, add to them ſome 
Salt and grated: Nutmeg, and 
ſeaſon your Soals therewith mo- 
derately,- then lard them with 
a fat freſh Eel, and after this 
ſteep them an hour in White- 
Wine, and Anchoves therein 
diffolved ; then' take them up, 
and upon a ſmall Spit roaſt 
them , put the .Diſh wherein 
they were ſteeped, under them, 
baſte them wich Butter, and be- 
ing enough boil up the Gravy, 
and what it dropt into ; then 
diſh them, and pour this lair 
upon them; laying on ſome 
ſlices of Limon..:' See more in 
Flounders. 
Doals to dzeſs finelp Frp- 
ed: Take a pair of large Soals, 
and flay them on both ſides; 
then fry them in' ſweet Suer, 
tried up with Spice, Bay-leaves, 
and Salt, then Jay them into a 
Diſh, and put in to them ſome 
| Butter, Clatet-Wine, and two 
Anchoves, cover them with a- 
nother Diſh, and ſer them'over 
a Chafting-Diſh of Coals, and 
let them ſtew a while; then 
ſerve them to the Table, gar- 
niſh your Diſh with Orange 
or Limon , and ſqueeze ſome 
over them. - 
D01eS : Take a ſolution 0 
Sublimate, and having made with 
Quick-lime @ ſtrong Lime-water 
that will bear an Egg, drop it gra« 
"dually on the Sublimate, till it 
will precipitate no more rediſÞ 
fluff at all-; and when you per- 
ceive the Liquors af no longer vi- 
febly upon one anther, pour the 


Mixture 
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Mixture into a filter of Cap-pa- 
per, which retaining the Orange 
colour precipitated, will tranſ- 
mit an indifferently clear Liquor, 
which muſt be kept cloſe ſtopped. in 
s glaſs Viol, viz. #0 waſh the 
Part grieved. 

This 1s exceeding good in 
old Sores, 'Ulcers*, Breaking- 
out, and , and other ſuch-like 
Diſeaſes. 

So:es of the Mouth to 
Heal : Take the Leaves of 
Marſhmallows, and boil them 
in Wine,” wherein Honey has 
been diſſolved, add ſome Roch- 
Alom in Pouder, then preſs 
out the liquid part very ard, 
ſo ſuffer it . to ſtand and cool : 


_— 


* and with this DecoQtion waſh 


and gargle your Mourh, and 
Throat, if it be Sore. 

So: Noſe: This often 
happens through the EffeQts of 
the French Diſeaſe, nor per- 
feAly cured, and many times 
in the Mouth, as well as the 
Noſe. {For Remedy then, Take 
the Juice of common Hounds- 
tongue, - and that» of Plantane, 
of each three ounces: boil 
theſe Juices to a thickneſs over 
a" gentle Fire, adding to them 
Oxymel Scylliticum, and anoint | 
the fore Part often ; or dipping 
a Linen Rag in it, thruſt it up 
the Noſtril, if the grief be 
moſtly there. 

A much better. thing it is *0 
waſh the Sore or Part affeGed 
with the Sublimate Water afore- 
going in theT itle of Sores: after 
which you may anoint it with this 
Ointment, Take Mercurins dulcis 
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levigated two ounces; White pre 
cipit ate one ounce, Sheeps-ſurt half 
& pound, Oil Olive ove pound , 
Tarpentine four ounces : mix and 
make an Ointment. 

Dozes Old : Take Ariſto-» 
lochia Longa , Aloes Epartica, 
of each an ounce make them 
into a Pouder, and with Ho- 
ney of Roſes work it into a 
Paſte, and having cleanſed the 
Sore with Oil of Tartar, or 
the Decoftion of Myrrh ; 
ſpread ſome of the Paſte on 
a Leather, or pliant Cloath, 
and Jay it to the Place grieved ; 
and in twice or thrice renew- 
ing it, you will find wonderful 
ſucceſs in the Cure. 

Does Putrefied : Take 
Milfoil and Sanicula, of each 
half a handful ; boil them in 
Water, and ſtrain the Liquid 
'part through a Linen Cloath, 
and with the DecoGion, mix 
the Meal of Fenugreeck , the 
Fat of a Goat,” and as much 
Olive-oil as will thicken them, 
and make them into an Oint- 
ment over a gentle Fire : with 
which often anoint the Sores, 
and it will heal them. 

Soze Throat : Take a 
piece of Linen Cloath, fo 
ſo much as being double may 
make a Bag in the form of a 
Stay to reach from one ſide 
of the Throat ro the other, 
and contain as much Matter as 
may make it of the thickneſs of 
an Inch, or more : then filling 
it with common Salt, hear it 


| throughly and apply it to the 


Part affeQed as warm.as may be 
| : well 
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well endured ; and when it 
grows cold, apply another like 
i well heated, and fo continue 
ro do forty eight Hours, if the 
Remedy be ff long needed. 


This, makes the Kernels fallen | 


down , retire to their proper 
places, and abates Swellings. 

If the ſoreneſs of the Throat 
proceeds from the foul Diſeaſe, 
.foa as that it is raw or Ulcers» 
zed, you muſt waſh or gargle it, 
three or four t1me: a Day, with 
the Sublimate Water afore-menti- 
oned, which you may ſee under the 
zitle of Sores. It will be wery 
ſharp and ſevere at firſt; but 
afterwards it will ſeem Mild and 
Gentle, and_ will do that Cure in 
# Fortnights time, which by moſt 
ether Medicines would ſcarcely be 
done in two or three Months. 

. Speckles:- For theſe, or 
 Pimples, that are not angry or 


* fiery, Take the Blood of a Hare | 
ou can get it, and | 


warm, if 
the Oil of Tartar, and anoint 
the Face with it. 

But the moſt excellent thing in 
this caſe is to waſb the Face with 
the Virgins Milk, Morning, Noon, 
and Night, and after it is dryed 
inat Night to onoint the Face 
with this Ointment : Take Sheeps- 
fret a pound, 'Oil Olive a pound 
and half : - diſſolve and mix, "to 
which add Oil of Tartar, per de- 
Iiqxium five drams or one ounce : 
mix them till they are cold : this 
done diſſolve the whole im warm 
Water, and waſh the Ointment 
by beating till is i* cold, which 


then you are to take off from the | 


Water ana keep it for uſe. How 


the Virgins Milk is to be made, 
ſee hereafter, under the title of 
Virgins Milk. . 

Specifick - Purge: Take 
erude Antimony, ana Sal Amo-« 
niack pounered and mixed together, 
of each ſix ounces : ſublime the 
combuſtible red Flowers, according 
#0 Art, and of them take four 
ounces; of the beſt Nitre take 
eight ounces : let: them fulminate 
in ſubliming Pots, and gather 
the Flowers witho1: waſting ;- dul- 
cifie the Flawers with hot Water 
till there be no more ſaltneſs re+ 
maining : upon this Pouder. dried 
aver a very gentle Fire, pour reftified 
Spirit of Wine four Fingers breadth 
above the Matter, put them all in- 
rin Alembick with a Receiver lu- 
ted to it ;* then diftil them at firſ 
with a gentle Fire, increaſe it by 
degrees that the ſubſtance may 
come to 4 arineſs : expoſe the Pou« 


der, being perfeftly dried, to 
the Fire for the ſpace of an 
Hour, and keep it for "uſe in a 
cloſe Box, or Gally-por. 

"This remarkable Prepnration of 
Antimony is ſidorifick, powerful- 
ly provoking Sweat, opens the 
Belly” gently, being takmn at a 
diftance from Meals, from twenty 
to thirty grains in ſome Conſerve, 
in # Bolus, on diſſolved in ſome 
agreeable Cordial. water. | 
; Speedwel : The Male fort 
of this Herb is of excellent 
Virtue for opening Obſtruftions 
of the Lungs, for the Colick 
and Spleen, and is an Antidote 
againſt the Plague, and is help- 
fulin Wounds, curing the Itch. 
Hands, 


' We have it from good 
| That 


a 
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That a large Doſe of - the De- 
coCtion of this Herb, taken for 
ſome time, expelled a Stone 
from the Kidney of a Woman 
that had been tormented with it 
for fifreen or ſixteen Years. 
Alſo a Woman that was accoun- 
ted Barren ſeven Years, concei- 
ved upon taking the Pouder of 
it in the diſtilled Water for a 
conſiderable time. The Syrup 
is of great uſe in'the Diſeaſe of 
the Lungs; and a Perſon who 
had a very dangerous Ulcer in 
his Leg, found Eaſe, and in 
a ſhort time a Remedy, by 
waſhing in the Water of it, 
and applying wet Rags dipt in 
the ſaid Water, by taking away 
the Inflammation, and all the 
Symptoms that accompanied it. 
One who had a Fiftula in' the 
Breaſt, and in vain had uſed di- 
vers Medicaments., it's ſaid", 
was cured with this Water, by 
inwardly taking it. Rags _ 
ped in it, and applied hot, do 
make Sgabs fall away in Chil- 
dren, and then waſh them over 
with Warer of Fumitory and 
Whey. But for all theſe Expe- 
riments, the Reader may try 
them as occaſion offers, and bo 
. more amply ſatisfied. ' The Vir- 
(ues of this Herb are many. 

Spikit - Intiſcozbutick } 
Take Elder and Juniper-ber- 
ries, 'and bruiſe them ; the 
Seed of Scurvigraſy ,, Carduus- 
Beneditus, and Garden Creſ- 
ſes, of each two pound : put 
them all into a convenient. Veſ- 
fel; and having mixed. with 
them a pint of Ale»Yeaſt, fer 


- them to ferment in a Stove, or 
hot' place ; and when that is 
over, diftil them in an Alem- 
bick, with. its refrigeratory , 
and preſerve the Spirit. 
Dpirit Epileptick : Take 
the Flowers of Lil 
Valley, Lavender, Sage, Til- 
let, Primroſes, and Roſemary, 
of each two hangfuls : gather 
the Flowers in their ſeaſon, and 
macerate them all rogether in ſix 
pints of the Spirit of Wine 
reftified; then add ro them 
Miſleto of the Oak, Roots of 
Valerian, and Male-Peony, of 
each four ounces, being bruiſed 
& macerated eight Days in a pint 
of Malmſey. Cinnamon,Cloves, 
Mace, -and Nutmegs , of each 
half an ounce; mix them all to- 
gether, and «diſtill them in a 
laſs Cucurbite covered with its 
Head in a Sand-Bath, and pre» 
| ſerve the Spirit as a very excel- 
lent thing. 1 
"Ir is very proper for the 
eaſe and cure of Epileprick 
Diſeaſes. It-is to be given 
from two drams to half an 
ounce , ' alone of mixed with 
cephalick Liquors. It may be 
alſo put up the Nuftrils, applied 
to the Temples, and other Parts 
for eaſing Pains and preven- 
ting the ariſing of Vapours to 
the Brain, which occaſion Firs 
and Diſorders. 
Spirit of Salt : Take the 
fineſt white Salt, and dry it over 
a Fire, or elſe in the Sun, fo 
pouder it finely to the quantity 


of two pound weight; mix ir 


well with fx pound of Porters- | 


; earth 


of the 


(318) 4 5 


SP 


earth finely poudered, make them 
-vp into a Maſs very hard with 
Rain- water, as much as will con- 
veniently do it, form this Maſs, 
by dividing into Balls, in the 
bigneſs of a Hazle-nur, and let 
ther dry in the Sun: a conſide- | 
rable time ; and when they are 
dried, put. them into a large 
earthen Pot, ora Glaſs that may 
be lutzd, a third part of it be- 
ing lefr empty, place the Retorrt 
in a reverberatory Furnace, and 
fic to it a large Receiver, Iuting 
' the Joints, "and give a mode- 
rate heat to warm it, \and ſo 
make an inſipid Water drop 
forth ; and when white Clouds 
ſucceed thoſe drops, pour out 
that which is in" the Receiver : 
and having refitted it, lure the 
Joints cloſe. and by degrees en- 
creaſe the Fire to the laſt degree 


of all ; and fo in this condition ; 


continue it twelve or - fifteen 
Hours, when all that time the 
Receiver wiſl be hot, and- full 
of white Clouds: but whe 
ic grows cold, and they difap- 
Fear» then unlate the Jun-. 
Qtures, for the operation 1s at 
anend-; and then you will have 
the Spirit of Salt in the Re- 
.ceiver. So pour it into a glaſs 
or earthen Bottle, andſtop it with 
Wax. | 

This fingular Spirit has an a- 
pericive quality, and therefore is 
uſed in ſuleps to an agreeable 
Acidity for ſuch as are ſubje& 
-£o the Stone or Gravel; *cis alſo 
uſed to cleanſe and whiten the 
Teeth, alſo th faſten looſe 


'Teerh, being tempered with a | 


little Water, and to conſume the 
rottenneſs of the Stumps. ' 

This is a better way of making 
Spirit of Salt. Take white Salt s 
pound, Oil of Vitriol refiified half 
a pound, water a ſufficient quan- 
tity z20 diſſolve the Salt in, put 
them into the Stillatory, and di- 
fill, . in the firſt place the Flegm 
comes forth, after that the Acid Spi- 
rit, which keep by its ſelf : put them 
into # glaſs Retort, and diſtil 
.it in Sand to dryneſs :; this acid 
Spirit now drawn off, is wery pe- 
netrating, and the true Spirit of 
the Salt. The Oil of Vitriol will 
be coagulated in the Retort, with 
the Alcali of the common Salt. 
Take of this Acid Spirit four oun« 
ces, new Salt two ounces: mix 
and aifſolve in a ſufficient quanti- 
ty of Water, and diftill in Sand 
as before, ſo will you have ſix oun- 
ces of Spirit, and this you may 
repeat, ad infinitum, producin 
the Spirit with all imaginable cafe 
and without almoſt any charge. In 
the bottom a Coagulatad Salt will 
remain, of which is made Sal Mi- 
rabile, as in other places * we have 
declared. This Spirit has by the 
Virtues of the former Spirit, be- 
ſrdes which it extraffs Tin#ures, 
precipitates all abſolutions im Aqua- 
fortis qr Spirit of Nitre , and 
correts Opium, and all fetid Oils. 

Spirit of Salt, Dulcify'd 
and SDweet ; Mix equal Parts of 
Spiritof Salr, and Spirit of Wine, 
ſer them two or three Days in 
Digeſtion in a double Veſlel in a 
- gentle Sand Heart. 

This is taken more ſafely 
inwardly than the former, be- 


cauſe 


s 
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cauſe it is leſs Corrofive : It may 
be given from four to twelve 
drops in ſome proper Liquid. 
pirit of Scurvigrals : 
Take proof Spirit, eight, twelve, 
or ſixteen pints, plus minus, infuſe 
or ſteep in it ſo much Garden Scur- 
wvigraſ} as it can' well' contain, 'di- 
geſt it twelve Hours, then diftil 
it. off; and ſave the firſt half © 
what comes off, which diftil a ſe- 
cond time, 'and ſave the firſt holf 
#s before, . ſo have you Spirit of 
Scurvigraſs ; this if you diftil ov 


again with freſb Scurwigraſs, ' it'| 
will yet be ſtronger. 


. This is good againſt the Scurvy, 
Surfeits, © and Rheumatiſms in cold 
and moiſt Conſtitutions, but perfett. 
ly deftruttive in ſuch as are of a 
hot, try, and tholerick Habit : 


Doſe from twenty to ſixty drops, 


in Ale or Wine. 
of Breath , 


It cures ſbortneſs 
obſtrution of the 


Lungs, yellowneſs of the Teeth, de- | 
| Varniſh, and in making up ſun- 


caying of the Gums, and the Belly. 
8h, and kills Worms in Children. 
Dpirit Uterine : Take zhe 
Roots of round amd long Birthwaort, 
Peoriy, and the leſſer Valerian, of 
each two ounces; Caſtor one ounice ; 
dry Tops of Wormwood, Mugwort, 
Tanſie, Fetherfew , Southergwood , 
Camomil-flowers, of vach an hand. 
fu: ſhred and breiſe all together. 


. Let them macerate thr:e Days in 


two quarts of the refified Spirit 
of . Wine : then, diftil. them accor- 
ding. to Art, and keep the Shirit 
for” your uſe. | 

This is excellent, and moſt ef- 
feFual to ſuppreſs the Vapours thas 
ariſe from the Matrix, and to 0- 
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from one to two or three drams at 
a time in Hyſterick Waters, or 
Deco#ions * It may likewiſe be put 
up the Noſtrils, or applied t9 the 
—_— or Navel, with good Suc- 
ceſs. . 

Dpirit of Uline to Diſtiii : 
Take the Wine and , Lees of 
what - fort -you' think conve- 
nient , put it into' an Alemt- 
bick, draw it off, and re&tifie 
it into what heighth you pleaſe. 
Ir is excellent, taken in cold 
Diftempers, or to mix with 
any Cordial Water, to temper 
them with heat, according to 
the degrees the Diſtempers re- 
quire, for which they are to 
be n. The Joints afflited 
with cold Pains, being bathed 


| with it, eaſe them: Ir's good in 


the Gout and Sciatica, the af-” 
flitted Parts bathed with it, and 
is uſed for Lacca to change Silver 
to a Gold colour, as alſo in 


dry Medicines. Banm, Rue, and 


- the Leaves of | Walnuts being 


beaten and 'made np into a Con- 
ſerve with it, reſift the Plague 


_ and peſtilential Fevers. 


Spirit of Wine , another : 
This Spirit, when made the 
beſt way, is drawn from Bran- 
dy chiefly, and not of -thar 
which is uſually called 'Wine. 
Fonr gallons then of - the beſt 
Brandy muſt be mixed with fou?t 
quarts of ordinary Salt, or Bay- 
ſalt dried and finely Poudered, 
and put into an Alembick.; Lute 
the Head, and doit over a gen- 
tle Fire, left being too long a 


pen Obſtruftions: It is to be given | drawing itoff, it waſte and con- 


ſume 


a —— _ - wetter nag. wn. 
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ſume too much ; tht which 1s 
the higheſt or reQified part being 
fired; will burn. all. away ; but 
che Second Spirit will not do ſo. 
This makes curious TinRures 
in chymical Operations, and 
being upon other occaſions out- 
wardly. applied, it diſcuſſes Tu- 
mours, and cures Burns, if ta- 
ken in titme : It alſo eaſes the 
Pains of the Gout, and cold 
Pains in the Joints. 

Spitit of Wine : You muſt 
have a Glaſs Lembick, and di- 
ſhl good Aqua vitz in Balneo 
Mariz, and -put a piece of filter 
well dipped in common Oil, be- 
tween the Helm and the Lem- 
bick,' and over it put in Flour of 
peer 9? only once, you. will 
extra the pureſt Spirit in the 
*World. k 

Spitting of Wiood : | Toke 
Aſh-leaves, and the. Seeds of 
Nettles ; boil them, when well 
bruiſed, in Whire-wine :J put to 
the DecoQtion a little Sanguis 
Draconis, Spodium , and Bole-. 
armoniack : then being infuſed, 
ſtrain it again, and drink half 'a 
quarter of a pint mixed with 
| half an ounce of the Syrup of 
re& Roſes. . 

Nothing exceeds this Medicine in | 
the World. Take Catechu four oun- 


ſlay; fhaking the Glaſs, once av 
zwice a Day: at- the en of the 
time, decant off the Blood red 
Tinfture aud. keep it for uſe: of 
this, the Patient may take Morning 
and Evening from twenty, to forty, 
fifty, or ſixty drops at a time in a 
Glaſs of Ale, or dlicant. 

pots, or Stains 3: If in 
Silk, cauſed by Greaſe, Take 
the Bone of aSheep's-foot, burn 
it to pouder,' and beat a red-hot 
Tobacco-pipe into Pouder alſo : 
then ſift theſe, and mingle them 


together. Take of this Pouder, - 


and lay on the Spot ; theri lay 
on it the back of a Spoon tliat 
hag a red-hot Coal in the hollow 
of it ; and then the hear, if the 
Greaſe 'be little, will cauſe the 
Pouder to fuck it out. - | 
Spots of Pitch and Ro- 
fin are taken out , by applying 
Oil of Turpentine, rubbing it 
in, and letting it lye, andit will 
crumble away : fo likewiſe Tat 
will rub our like a ſpeck of Dirr. 
"Spots in the Skin to take 
awap:; Take Water of Talke, 
and Limon-juice ; infuſe in them 
the Roots of -Mandragora, and 


let them ſtand five Days in the 


Sun, or ſome warm place, and 


then ftrain out the liquid part 
and with it bath the Spots : and 


ces, Feſuiter Bark two ounces, Opi- 
um two Drams, common Brandy a 
quart : make the two firſt Ingre- 
dients into finePouder by themſelves ; 
and' make the- Opium into Pouder ' 
by its, ſelf: then digeſt all in the : 
Branay, ten, twenty, thirty, or 
forty | Days, the longer the better, 
' aceording as you can permits it 't9 | 


in often ſo doing they will _ 
pear. Or, for. want of thele, 
waſh them with the Water of 
Radiſhes, drawn by an Alembick, 
and anoint the Skin with the Meal 
of Orobus mixed with Honey. 

Spots inStuff,and Woollen: 
Take Fullers-earth two oun- 
ces, Caſtile-ſoap an ounce, BO 
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fine ſifrings of | coarſe Bran 
half an onnce : mix theſe 
with fair Water, make them 
up into a kind of Paſte, and 
lay then ſome of ir on the 
Spot; and being then a little 
moiſt, -Jet it dry on: before a 
gentle Fire. 

— Spzats to Pickle like 
Anchoves 3 Take a peck of 
the -Jargeſt Sprats , without 
Heads, and Salt them a little 
bver Night ; then take a Pot” 
or Bartel, ahd lay in it alay 
of Bay-ſalt, and then a lay of 
Sprats, and a few Bay-leaves 
with a little Limon-Peel, then; 
Sale again, thus do' till you! 
have filled the Veſſel, then co- 


ver and pitch it, thar no Air | B/ 


get in, ſet it in a cool Seller, 
and once in a Week turn it u 
fide down; -in - three Mont 
you may eat them. 

Stains that conie not'by 
Greaſe 'are taken our by boul- 


with. a Httle Copperas, till it 


Dtanching Blood : Take 
round Muſhrooms, or Puff- 
ba!k, 'in Autimr, when they 
are full ripe; break them was 
rily, ” fave carefully the 
Pouder that will fly out, and 
the reſt 'that' remains in their 
Cavities, ' and ffrew this Pots 
der all oyer the Patt affeRed, 
binding it on-with a Liniment, 
-and the Bleeding will be imme- 
diately ſtayed. - 

* A moſt excellent Styptick for 
Stanching | of "Blood. in @ Grem 
Wodnd. Take Hungarian Vi- 
triol a pound, Salt of Tartar 
three ounces : mix ind caltine 
gently in 'a - naked Fire. This 
being applied preſently ſtops the 
eeding; or being diſſolved in 
Water, and Cloths dipt in it laid 
over the bleeding part. But if 
it is calcin'd in the Sun by the 
help of a good burning Glaſs, 
it adds much to its Vertue, as © 
we have given a Demonſtration 


timony, in our Pharmacopaia 


Ing Limory peel in Small-beer, b in the Solar Calcination of An- 


be very ſtrong of them : then 
with 'z hard Bruſh rub up pow 
place with ir, and take it onr 


Bateana., Lib. 1. Chap. 9. 
Se. 14. ad 2t. 
excelent. 


This alſo is 
Take Hungarian or 


agaiti-afrer a while with fair,| Roman Vitriol calcin'd to white- ' 


ater, wherein a little Caſtile- 
foap has been diflolved. 
- Htains another : Take 
Water and Starch, and make 
it into: 'a Paſte, with which 
cover the Stain, Jaying it abour 
as thick as a Shilling, and leave | 
it there: Next day tub it off 
as you ,would' do dry Dirt : 
Or rub the Stain with Spirit 
of Turpentifie. 


neſs by the Sun Beams, three 
ounces, Saccharum Saturni two 
ounces, Roch-Alom in fine pous 
der one ounce : mix them to be 
uſed as the former. But if is 
is to flop an inward Bleeding, 0 
Flux of Blood, ſee . Spitting 
Blood , where we have given 
you @ Specifick inferior 10 no 0- 
| ther thing, in the World. 

Steak-Pype : Cur a Neck 


| Ox other Joint of Mutton in 


Steaks, 
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Steaks, then Hejent it with 
Pepper and. Salt; lay your 
| Paſte. into your. baking Pan, 

and lay Butter in the bottom ; 
then lay in your Steaks, and a 


little large Mace, and cover it 
with - Butter, 1o.,cloſe it, and 
bake ir, and agaigt it is baked, 


have mn FC ine(s,. ood, ſtore 
of boil'd Parfly. miced finie, 
and drained from the' Water, 
ſome White-wine and; ſome 
Vinegar, ſweet Butter and Su- 
$i; Gp. oper. Feuer Pye, and 
ppt in this Sauce,..and ſhike it 
well, and ſerve it totheTable : 
it is beſt hot. | 
Dtephens's = Water :. See 
DoQor Dtepheng $-Water, 
.. Stingings of Jnſc&s: 1f 
.you' are ſtung, with Waſps, 
ornets, Bees, _ or the like, 


| Take Juniper-berries when | Make 


ripe, and _.bruiſe them, then 
diſh] them through an Alem- 
bick ; and not only waſh the 
place ſtung, but drink. about a 
quarter Gf, a pint of it. with 
an ounce "of 'the Juice of 
Rue. - ' 1's 
Dtiptick-WMater, tbe New 
' Way: Take Colcothar,, or red, 
Vitriol, . which remains in the 
Retort after the Syirit is drawn 
out, Sngar-cgudy,, and Burnt- 
Alom, of <& "half a dram ; 
the Urin of a young Lad, and 
Roſe-water ," of each half an 
ounce; Plantain-water two oun- 
ces : mix them well together for 
4 conſigerable time, , then pour 
the racy into a Vidl, and 
when you ſeparate it, ao it b 

inclination for uſe. bo 


This is ſo excellau- for fot 
ping Bleeding , that ga. Bolfter 
dipped in it, and applied to an 
open Artery, and held there a 
while, it has ftay'd the Bleeding 
of it. 4 Pleaget thruſt. up 
the Noſtrils do's the: like the 
Bleeding there. Taken inwardly, 
it cures the” Spiiting of Blood 
19 Bloody-Plux, &c.- The Doſe, 
takes inwardly, is from half 6 
aram t0..4 aram, and it may be 
given 'in_ the Water. of + Knot- 
graſs," Nettles,” or Waod:farral. 
- This Water is excellent. for any 
one to. carry about them, © and 
may upon any Atrcigdent bap 
dag ſaves Life, thad: he bf. 
fuſion of Blodd,, if, not. ſpeedily 
floppes, Way carry  #way. with 


| Wu, wy ; , 
-- Stockings Silk to Wah: 
2 a. good. ſtrong -Lather 
wicte- oops wy pretty hor, 
en 14aÞ - YOUT , cockings on a 
Table; -and- take a. piece of 
Seaman's Sail Cloth, doublet 
up.and. rub them ſoundly. with 
Ir, curn them firſt on one fide, 
and then on "the other, till 
they have paſt through three 
Lathers . then rince themwell, 
and hang them. to dry with. 
the wrong ſides outward ; and 
when they are near dry, pluck 
them out with yaur A 
and. ſmooth them with an 1- 
ron on the wrong ſide, 
* &tomach Þot ; When you 
. find any great t or Bura- 
ing in your Stomach, Takes 
green Houſleek, bruiſe it and 
_preſs out the Juice; then 
over a gentle Fire | make ' 
ut 


o 


s 


q 


} 


{ 


| 
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iht6 2 Syrup with white Su- in -often taking, 'your Thirſt 
rs. | | will be much  Abgy 


ar, | | 
. This: is excellent good, an | 
ounce taken -at'atime for the 
Heart-burn: | 
4A much bettey Medicine than 
- this, is our Syrupus Antifebriti- | 
eur, taken three + at 4 | fxr Alcalics, ſuch as is this fo 
time in a Glaſs of  Hle | ſweetntll | lowing Compoſition + Tok" the 
with Sugar, and'taken at Night | Orient pare of Oyſter:ſb4lls Livb> 
going to Bed : and if it is we-| gated, Cyabs Eyer Levigated, 0 
hement, the Syriip may be taken | each one ounce, Coral Lewi, 
Morning and Evening. one ounce aud half, or Terra fi- 
Stomach Elixir : Take | 2#lars in fne pouder foi onnces : 
the diſtied Oils of- Cinnamon, | minthim'; give the Paticnt of 
Cloves, and\ Wormwood,. Ci- | this Pouder half s dram or two 
tronand-Orange-peel,- of each | Sceruples at a time Morning ind 
ſix drops, refined Sugar,: fine- | Evening in @ Glaſt of Me, whi 


of the pain is inveterate 0» 
of long Standing, and 
extream, "none of the idinary 
Medicines will as ; but you" muft 
come immediately to'* the uſe of 


. ly beaten, $ 


Stomach be afflicted with Pains; 


' Tedupto'a heighth, on Plates, 
- make thent into Lozenges : 


flower-water, of each fix oun- 
ces: mix therty well, and make 
an Elixir: (1-4 v| 
This Elixir 'is exceeding | 
good-in'all cold Infirmities of * 
the Stomach, as alfo ro fortifie 
the Nobler Parts. 


ounce, in Wine, Ale, or the 
hke , ' 


.. Stomach Pain'd': If the: 


occaſioned by windinefs, - or 
Cauſes proc from the 
defe& of the Spleen, Take an 
vance of Cinnamon, and Ga- 
kngal, 'as fiwich ; put to them, 
when bruiſed, half a pound of 
Sugar, and lay -it, when boi- 


Take one at a time, and drink 
« Glaſs of Wine after it, ahd.; 


pirit of Wine | :s ts be continued 
 reQified,and Mint and Orange 


The Doſe 1 
+ from rwo drams to ha}f-an 


days ; it mever fails 16 &s he 


. 


Cure, 


- 


djomaciced” RHNG's 
Take Agrimony tWod 


ſmall Centaury-tops one. dram, 
Coriander-ſeeds bryiſed” one 


root ten grains : putt 
threes quarters of '4'pirit of 
boiling Spring-watery tov 
ir, avd Jet them ſtee 


Hours ; then ftraid” ir 3 and 
| Bottle it up. -200VOO, 

es ic 
of Pains and* Gripings;; "and 
prevents the Iliac-Paflron.” 


- Take Spiritur Uninirſali; 4 
pint, Winters-Cinnamon, Clover, 
Natmegs, Genmtian, Topr of 
Wormwood and Center foes 
of - Orange and Liman-Peels, Ze- 


it will wotk gently ; ſo that 


4 


doary, ada xc or well +. 


Hut bruiſed 


S T 


bruiſed, of each three _ drams : 
mix and digeſs twenty four 
Hours ;.. thew decant the Liquor. 


" Doſe one dram, Morning and | 


Evening in a Glaſs of Wine. 

Stone, the Cauſe and 
Cure 2 . The Stone is ingen- 
dred ..of vicious and flimy 
Flegm in the Reins and Blad- 
der, where by heat it petre- 
fies and takes to it ſelf the 
hardneſs and nature of a 
Stone»... 

To. diffolve and bring away 
this, Take of the Tops of Bor- 
rage, Fenil, Parſly, Endive 


and .Succory , Spearage-and |. 


Beets, of each a httle handful ; 
ſhred them and boil them in 
three quarts of Rheniſh-wine, 
drink a _ a pint ar 
it Morning and Evening ; an 
AHEAD eek, take : Clyſter 
made .of, Mallows, Ground- 
fil,, Sourhernwood, and Fe- 
therfew- boiled 1 fair Water, 
and mixed with two ounces of 
brown Sugar, cy if the 
Affliftion be in the Reins. ' 
Another: Take thirty. or 
forty Drops of Spirit of Ca- 
ſtor .in,. a, Glaſs of Rheniſh 
Wine every Morning' faſting. 
Another : Take of the Juice 
of Leeks, _ Radiſhes, 
of -cach | t und ; Juices 
of ip i {oats and 
Mouſe-car , of each half. a 
. pound.;.. Calx of Cryſtal - and 
Pidgeon's-dung, of each half 
a pcund ; digeſt it for ten 
Days, chen diſtill it. Yeu 
my give it from one dram to 


half an .ounce at a time in 


 Rheniſh Wins. 


Another : Gather the Leaves 
of Golden-rod when it is in its 


greateſt Vigour, dry them in 
the ſhade; and when you are 
troubled with the Stone or 
Gravel, take one ounce there. 


of (made into ſubtil Pouder) - 


in a ſmall Glaſs of White. 
wine and Milk, of each a like 
quantity ; repeat. this as ofren 
as there is cauſe for it, When 
the 'Herb is green, / you- may 
boil a handful of it in White- 
wine Poſler-drin!;, and drink it 
inſtead of . the drjed Herb, 
which is to keep all the Year. 
Another : This is one of the 
greateſt Secrets in Nature for 
this ' Cure. 


Scrasburgh or Venice-Turpentine 
boiled in fair Water, ſo long 
till (being cold) it may be redw- 
ced into. Ponder”, w4 each an 
ounce, mix | them, Doſe' one 
dram Morning and Evening , 
drinking this Julep after them. 
Take Rheniſh or Whitewine, Pare 
iy or Arſmart-Water, of each s 


quarter of a pint or better, Sy" 


rup of Winter-Cherries an ounce 
and half, mis for a Draught. 
Strain: The Strain or 


Sprain being newly contrafted: - | 


ake a handful of Worm» 
wood and bruiſe it well ina 
ſtone Mortar, 'then put to it 
the Whites of two Eggs beas 
ten ; make a Poultis of ir, and 
lay it to- the grieved place. 

Take green Comfrey roots, 
cleanſe them and beat them ins 
Mortar to . a Cataplaſm, which 
ſpriid' upon Leather and apply 


it; 


Take Goat's Blood . 
dryed and made into fine Puuder, ” 


| 


A 


G1 
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it ; it is owe of the beſt things 
in the World : where note, that 
ſome having cleanſed them, boil 
them in Water to ſoftneſs, then 
beatthem ih a Mortar to a Gata- 
plaſm. | 

Strangury: This is cau- 
ſed either from the Urin's be- 
ing over ſharp,which provokes 
the expulſive Faculties to ex- 
pel it before any quantity be 
gathered rogether, or that the 
retentive Faculty to the Blad- 
der is weakned through ſome 
diſtemperature , eſpecially of 
Cold, or elfe through ſome 
Ulcer, or Inflammation of the 


. Bladder, to which the Urin 
* coming, doth extimulate the 


expulſive Faculty ; . or laſtly, 
when the Womb, or Bowels 
being inflamed doy. trouble or 
diſtend the Bladder, To re- 
medy. this, ? 
Take Cafha one dram, Man- 
na two ounces, Violets, Sor- 
rel and Purflain, of. each a 
pugil ; Licorice, Prunes, and 


the Leaves of Mallows, of 


each two ounces : bruiſe and 
boil theſe in two quarts of 
Whey till a , fourth part be 
conſumed ; ſtrain our the 1i- 
quid part, and ſweeten it with 
Honey, and drink 2 quarter of 
a pint as hot as may be faſting, 
and an hour after take a quar- 
ter of an ounce of the Oil of 
Violets, and half an ounce of 
the Oil of g ſweet Almonds 
mixed together. 2 

This is a famous and often ex- 
perienced Remedy. Take of our 
Gutte Vite, Powers of Tuniper 


| Powers of Anmſeeds, of each an 
ounce: mix them: give one 
ſpoonful of this in a Glaſs of 
Ale or White-Port-Wine upon ex« 
tremity, and at Night. going 
fo Bed, two, thrie, or four 
grains of my Volatile Lauda- 


Take White- Port-Wine & gallon, 
Winter Cherries mm fine Pouder, 
eight or ten ounces : mix and 
digeſt cold for a Month, then 
give the clear Liquor half a Pint 
at a time Morning and ' Night , 
or oftner if in extremity and 
need requires if. See alſo onr 
Preſcription of Goats-blood afore- 
going. . 
Dtrengthning the Boty- 
els: Take Cloves, or Chives 
not Bulbs) of Gatlick, and 
-fwallow at convenient times 
one or two of them withone 
chewing. $ 
. Tou muſt pull off all the Skins 
ro the wery innermoſt thin ons, 
which you muſt by no means break, 
and ther the Clove oy Cloves are 
ro. be (wallowtd whole*:” 86 will it 
be done without any offence to the 
Stonrach "or Breath, and be' free 
from offending any Company, or 


the By-ſtanders.” ' 
Stump-P eaſon : 
Take Veal or Mu; mince it 


raw, and make it up into Balls 
abouc *rhe bigneſs of krge 
Walnuts; then put half an 
ounce of Pepper , - half an 
ounce of Nutmegs, and half 
an ounce of Cloves and Mace ; 
Marjoram, Thyme and Sa» 


nound of Currans : mix theſe 
Y 3 well 


num, Or you may give this. 


vory cut ſmall, then add a 


— 
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well together, and put them be leaſt, bind up theſe ——E 


to two pound of the Meat; cloſe with Flag or Tape, ſea- 
then work them up into Balls ſon them very well with Salt, 
of the aforeſaid bigneſs with let at boilan Hour and half be- 
ſix Eggs, and at-the cloſing fore you take it up, all the 
up put a pound of Butter d1i- while it boils ſcum off the Oy], 
ſperſed among them in little and ſupply it with Liquor , 
Balls as big as Marbles. Then otherwiſe it will be ruſty. 


make a Caudle. with a quarter , 
of a pint-of Whitewine, half 
a quartern of Verjuice, the 
Yolks of three Eggs, and alits 
tle whole Mace ; then puttin 
in- about a quarter of a pou 
ot Butter when they are well 
beaten up and thickned over a 
gentle Fire, put it into the 
Pye ; and ſo cloſing the Lid, 
| bake itin an indifferently well 
heated Oven. . a3 
Sturgeon Eoiled ; Take 
a Rand-and cut it into ſquare' 
Pieces as big as a Crown Piece, 
ſtew them in a broad moyth'd 
Pipkin , with three or four 
large Onions, ſome large Mace, 
three or four Cloves, Pepper, 
Salt, ſome ſliced Nutmeg, three 
pen, 7 — wig ſome*'White-wine 
and Water, Butter, and a race 
of ſliced Ginger, ftw them 
well together, and ſerve them 


on Sippe unning them ©- 
ver wit Ie: Butter, ſliced 


Limon a rberries ; let the 
Garniſh be theſame. 
Sturgeon to Pickle : 
Garbidge your Sturgeon, if it 
be a Female, keep the Spawn 
to make Caveer, ſplit him 


| 


SturgeonDoucedto keep : 


Draw your Sturgeon and cut 


cut it into Collo 


' it down the Back into _=_ 
walh it 


Sides and Rands, then 
from the Blood -with Wypter 
and Salt, then boil it in warm 
Vinegar and Salt, rill it be 
tender, then put it in ſotne 
place to cool, -when cold Bar- 
rel itup cloſe, with. the Liquor ' 
it was boiled in. | 
Dturgeon- Pye, Yot:; 
Take a Rand of Sturgeon and 
about the 
bigneſs of a Goole Egg, then 
waned . wa Salr, Nut- 
meg, Ginget epper ; your 
Pye being made , put Fay the 
bottom ſome Butter, then your 
Collops of Sturgeon with xwo 
Bay leaves, ſome large Mace, 
whole Cloves, blanched Cheſ- 
nuts, Coimakg or Bar- 
berries,a Butter ; bei 
baked, modus = a lair dre 
Butter, the Blood of the Stur- 
geon and'Claret-Wine, boiled 
up and beaten together. 
Dugar-Cakes : Take a 
pound of fine Sugar, beaten 
and ſearced, with four ounces ,, | , 
of the fineſt Flog, put to it's 


down ly on the Back, cut 
off the Jole tothe Body-ward, 
then your firſt or ſecond Rand 
very tair, let your Tail piece 


. 


| 


one pound of Butter wel] waſh- 
ed with Roſe-water, and work 
them well together, then take 
the Yolks of four Eggs, i 

; eat 


*/ thereto ſo much Cram as 


' bs either boiled or ſcalded, if 
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beatthem withſomeſpoonfulsof | 


Roſe-water,in whichhath been 
ſeep three days before Nur- 
megs and Cinnamon, then pur 


will make it knead to a ſtiff 
Paſte, roul it into thin Cakes, 
and prick them, and lay them 
on Plates, and bake them ; 
you need not to butter your 
Plates, for they will ſlipoff of 
themſelves, when they are 
cold. 
Sullabub, ſee SpUabub, 
Durfeit - Water : Take 
what quantity of Brandy you 
pleaſe, and ſteep a proportio- 
m_ quantity of red Poppy- 
ers. in it; and when the 
colour is extrafted, preſs them 
out,, and put in freſh and fo 
do till the Brandy is of a deep 
Tin&ure ; «then ſlice ia Nut- 
meg, Ginger and Cinnamon, 
of each two drams, to a quart 
of the Brandy, and add an 
ounce of fine Sugar likewiſe 


to every quart. Then keep it | 


cloſe ſtopt, and it is excellent 

good for Surfei s; Wind, or 

Tineſs of the Stomach. 
Swan: When it is killed, 


full of Hairs,' then old, but if 
not full of Hairs, then young, 
and ' when young called Cy- 
nets. 


Swan-Dye : Pluck and 


Skin your Swan, take out the" 
Bones, then Parboil it and ſea- 
ſon it with Salt, Feger and 
Ginger, Lard ir, and pur it 
into a-deep Rye Coffin, with 


let it ſoak very well in the O- 
ven, and being baked, pour 
in at the Funnel ſome melted 
Burrer, | Dok 
Sweat to P2ovoke ; 7ake 
of our Gutte Vite, from thirty, 
ro fifty drops, Powers of Juni« 
per ſixty | drops , of our Aqua * 
Bezoartica one' ounce : mix for 8 
Doſe, 'which give in a Glaſs of 
Sack, at Bed-itime ; "tis alt ex+ 
cellent thing. : 

. Dweet - Bzeads Bak'd: 
Take and boil: them, adding 
thereto ſome parboil'd Cur- 
rans, two or three minced 
Dates, the Yolks of two New. 
laid-Eggs, ſome grated Whirte- 
bread, ſeaſon it lightly with 
Pepper, Salt, Nutmeg, and 
Sugar,” wripg in the Tatce of 
an Orange or Limon; lay all 
theſe between two Sheets of 
Puff-Paſte, and bake it, or fry 
it well in good ſweet Butter. 

" Sweet-Meats Excelient ; 
Take half a pound of blan- 
ched Almonds, beaten very 
fine with a little Roſe-warter, 
two ounces of the Leaves of 
Damask Roſes beaten fine, then 
take half a pound of Sugar, 
and a little more, wet it with 


Water, and bgil it to a Candy 
in your Al 


height, then 
monds and Roles, and a grain 
of Musk, and let them boil a 
little while together, and then 
ut it into Glaſſes, it makes a 
ne ſort of Marmalade. 
Dweet Meats of G:apes : 
Take and pluck them from 
their Sralks and bruiſe them 


a good , quantity of Butter , 


| well, then ſtrain them throveh 
TY a 
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a Strainer made of French 
Ganvas ; then ſet that Juice in 
a Gally-Por, into a Kettle of 
boiling Warer for three Hours ; 
- then take the weight of it in 
fine Sugar, and boil it to a 
Candy height, then put in your 
. Juice of Grapes, and boil it 
call it be very clear, and ſcum 
it well ; "then put it into Glaſ- 
ſes, and ſet them into a Srove 
for a while. 

Sweet Meats of Baſps, 
Cutrans, oz Cherries ?. Boil 
your Raſps (in a high Pot 
ſtopt cloſe) till they be all 
come to a Liquor, then let the 
clear run through a ſtrainer, 
and to a-pint whereof, put a 
pound of Red Currans (firſt 
Noned and the black ends cut 
off) and a pound* of Sugar ; 
boil theſe tull the Liquor be 
gellied, then put it in Glaſſes, 
it will look like Rubiesin clear 
Jelly. You may do the ſame, 
ich Cherries, either ſtoned 
and ' the Stalks cut off, or 
three or four Caps upon one 
Stalk, and the Stones lefr in 
the firſt, and boiled in Liquor 
or Raſps. NT ae 
' Shvelling to Bzeak; Take 
of ſalt Butter half an ounce, 
. Leaven one ougte, white Mu- 
ſtard-ſeed twM'drams, Gar- 
lick one dram, Oil of Camo- 
mil three quarters of an 
ounce : bruiſe and mix theſe 
together, and* apply them hot 
Poultiſwiſe, Tpread on a Col- 
wort-leaf ; ſoering it to lie 
on ſour or five Hours ; 'and 


then if the Marcer be ſoft 


Sg W 

and the Skin not broke, open 
it gently with a Lancer, or 
potential Cautery ; and being 
opened, for its ſpeedier Cure 
uſe this DecoQtion. M 

Take round Ariſtolochia, 
Agrimony, Self-heal, Par- 
ſly-roots, and Gentian, of each 
an ounce; boil chem in half- a 
pint of Wine, and as much 
Water ; and tenting it with 
proper Unguents, lay on this 
conſolidating Plaifter. - 

Take -the dried Roots of 
| round Ariſtolochia one ounce, 
Frankincenſe, Maſtick, and 
Myrrh, of each two drams ; 
Aloes-ſuccotrine one dram , 
Litharge four fcruples, red 


— —- > — 


Lead two ſcruples, Meal of 
Lupins one dram ; 'make theſe * 
into a very fine Pouder: then 
diſſolve Deers-ſuet one ounce, 
Oul , of St. John's - wort ſix 
drams, waſhed Turpentine 
half -an ounce, Bees-wax three 
ounces'; and being well in. 
corporated over.a gentle Fire, 
put in the Ponder, and make | 
all into a Plaiſter, 7% 
This is admirable in any 
Tumours, or Swellings, and 
more-particularly 1n Plague-: - 
Sores. ror "5A 
' Dwelling when the Gout ' 
ceaſes; To remedy this, 
Take the Aſhesof burntOiſter- 
ſhells, or rather the Pouder 
of them, when they are cal- 
cined, the Aſhes of Sponges 
and Dodder, of each M ounce : 
boil them in a pint of ſharp 
Vinegar, and a. quarter of 'a 
pint of Water ; and with the 
pf 3 ah DecoQion 


Ls . _ 
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DecoQtion bath the Part as hot 
as may be endured, | 

Or you may bath the Part af- 
fied with this following mix- 
ture-: Take Spirit of Wine a 
pint, Camphire two ounces : mix 
and diſſolve : bathe the Place af- 
fefted well with this, two, three 
6# four times a day, or more 
as you ſee occaſion; and then 
apply Linen Cloaths, eight . or 
twelye times double , dipt into 
the Liquor, upon the part, and ſo 
gently bind it up. 

Dwelling of the Liver, 
02 Spleen : Take the Leaves 
and Berries of Ivy, infuſe 
them when bruiſed ten days 
in Whitewine ; then boil it 
till the Wine is three quarters 
conſumed, ſtrain-out, by hard 
preſſing , what liquid part 
remains, and put to it a like 
quantity of Olive-oll, and 
half the quantity of Bees-wax, 
and —_— being warm'd 


over a Hentle Fire, anoint the, 


-Place neareſt to the Internals 
ſo grigved, as hot as it may. be 
endured ; and in ſo often do- 
ing, you will find great Ad- 
yantage thereby. 

Swelling of the Matrix : 
This is frequently cauſed by 
Ventoſities, or Windineſs afrer 
the Birth of Children. To 
Remedy it, take Muſtard-ſeed, 
..'or Rape-ſeed, and boil them 
in Water, make 2 Fomentati- 
an, and injett it. 

The moſt - excellent thing for 
this purpoſe is to. bathe the 
Region of the Womb, Morning 
and Emvening wery well with 


Powers of Amber ; this Medicine 
will give relief beyond all im- 
magination; more eſpecially if 
two drams M it be given inward- 
ly in a Glaſs of Sack, or Whites 
wine, at Night going to Bed. 
Swallow-Water : Take 
twelve Swallows: out of the 


'Neſt, caſt them whole into a 


glaſs Alembick, add thereto 
the Shavings of a Man's Skull 
three ounces, Caſtor one 
ounce, and a half, Pouder of 
Miſleroe one ounce; Juice of 
the Roots and Leaves of Male- 
Peony fix ounces, Water of 
the Flowers of Tillet, Laven- 
der, and Lily of the Valley, 
of each a pint” and a halt; 
Vinegar of Squills half a pint : 
macerate them over a gentle 
Fire the ſpace of forty Hours ; 
then diſtil them in a moderate 
Sand-heat, and keep the Wa- 


ter for uſe. 


It is an excellent correfed © 


Anti-Epileptick-Water, and has 
ticular Virtues againſt thae 
iſtemper. Ir is given abonc 
a Spoonful in the Fit', and 
may be continued every Day, 
as occaſion requires, after the 
uſe of general Remedies. 
Dwelling of the Yard ; 
A Cataplaſm of "Baked Turneps 
applyed as hos as they can well be 
endured, and ' renewed as need 
require, is a woſt excellent thing. 
in this Caſe: I have known wve« 
ry great Swellings of this Part 
totally taken away by this remedy, 
(through its aiſcuſſrve Vertue) in 
the ſpace of forty eight Hours. 
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Syllabub ; Take a pint of 
Canary or White,wine. a ſprig 
of Roſemary, a Nutmeg 
quartered; the Juice of a Li- 
mon.. and ſome of the Peel 
with Sugar, put theſe together 
mMm-2 Pot all Night, and cover 


them; in the Morning take ' 


2 pint of Cream, and a Pint 


and half of New-Milk; * then 


rake out the Limon peel, Roſe. 
| and Nutmeg, and ſquirt 
our Milk and Cream into the 
ot, with a wooden Cow, 
fold at the Turners. 
Sypllabub Whipt 2: Take 
half a pint of Rheniſh or 
White-wine, put it into a pint 
of _ __ 
chree on it with Su- 
———— it as you do Snow- 
am , | with Birchin-Rodds, 
and take of Froth as it ri- 
ſes and pur it into your Por, 
fo doir till-it: be beaten into a 
Froth, let it ſtand out two or 
three Hours till- it do ſettle; 
and then it will ear finely. 
Syrup of Citron-Jutce : 


OIE—_Y 


Metal the Acids will take their 
TinQure and ſpoil the Syrup. 
T his is w great, cooler, and 
therefore given in Fevers and 
hotDiſeaſes ; alſo ta cutFlegm, 
and gargarjze ſore Mouths. 
Syrup of Cozal : Take 
four ounces of ved Coral well 
choſen, grind it into Ponder on a 
porphyry Stone ; moiſten 'it with 
Roſewater, and being dry, put it 
into & flaſs Cucurbit, and pour 
on is three pints of the Juice of 
Barbervies well clarified ; put the 
Cucurbit in a Heat of Aſhes mo- 
derately hot forty Hours, tire 
ring the Ingredients from time 
to time with a wooden Spatuls ;; 
then filter the Liquor through a 
brown Paper ; weigh it, and re« 
turn it into a glaſs Cucurbite ſet 
in Balnes Marie; diſſolve in it 
the double weight of Sugar, it is 
excellent in peſtilential ,Diſtem- 
ers, 
_ Syrup of Elder: Take 
ripe Elder-berries, bruiſe them 
well, preſs out the Juice, and 
put to a gallon a pint of Ca- 


Take three pints of Citron- | nary, or Muſcade], boil it to 


uice extreamly purify'd, pur. 
apuock a 'g'aſs or glazed 2 (a 
en Veſſel ; then diſſolve there- 
in fix of fine Sugar, 
ſtir ir rill the Sugar be whol- 
ly incorporated with the Jaice; 
continue ſtirring, as well when 
it is' off, as 'when: upon. the 
Fire, ' and obſerve -thar you 
make uſe of 'na- Veſſels for the 
preparation of -rhis, or any o- 
ther Syrup'ab acid Juices, but 
ſuch as are made of glaſs, or 


| | glazedFirth; forif they be of | Pemj, rhe Shavings of 
| | 


' ObſtruQions of the Liver, 
' taking a ſpoonful faſting, 


the conſumption of almoſt one 
half, keeping ie well ſcummed; 
and when it 1s hot off the Fire, 
put in the Sugar, and ſtir it 
about : then ſet it on again till 
it thickens to a Syrup. 

This cleanſes the Stomach 
and Spleen, takes away = | 
of. 


ren. 


Sprup Epileptick : Take 
Miſletoe of the Oak, Roots of 
dead 


Man's 
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Man's Skull that dy'd a violent ding to it four ounces of the ſo- 


Death, of each half an ounce , | lutive Syrup of Roſes. ki 
Flowers of Lily of+ the Valley; | This 1s a very good and gen- { 
| 


Roſemary, Lavender, Sage, and | tle Purge, and may be ſafely 
Marigolds, of each a little hand- \ given to Children and weak Peo- 
ful : bruiſe the Miſletoe and ple upon any urgent occaſion , 
Roots , and put them together | they being kept from taking Cold 
with the Shavings of the Skull | upon its reception. The Doſe is 
and Flowers, into a Matras, and , from ofle ounce to an ounce and 6 
pour on them one pint of reHified | half. It expels evil Humonrs, 
Spirit MJ Wine ; and having | fortifies the Stomach, and cauſes 
well cloſed the Veſſel, let them ma- | a good Digeſtion, kills Worms in 
cerate a Week together over a | Children, and cauſes gentle brea« 
a moderate Heat ; then with' s | thing Sweats. 
gintle Heat draw off . half the] Dyrupfo: Bheums : Take 
Spirit of Wine, and preſerve it | Syrup . of Jubebs , yrup of 
a-part. The remainder being | Corn, Poppy-flowers, dri- 
preſſed , clarified' and filtered , | ed Roſes, of each an ounce : 
bring it inte the conſiſtence of a | mix. theſe together, and take 
Syrup with eight ounces of the| half a ſpoonful at a time. # 
feſt Sugar ; then aromatize it \ SD yder to Wake and D:- 'x 
with two drops of diſtilled Oil [| der : Take your. Apples, as 4 
of Cinnamon, + . you fancy the Syder moſt con- 
This Syrup is very: highly com- | vement to your Palate, wiz ej 
mended for the Prevention and| ther Red-ſtreaks , Pearmains, 
Cure of the Epilepſie. - It is to be r__ » Golden-Pippins, &c. 
taken alone, and faſting, from| when theyre indifferent ripe, 
« half ani ounce to an ounce: Tix may | ſo that upon ſhaking they will 
re-inforce the Doſe with a dram | fall with tolerable Eaſe : bruiſe 
of the Spirit drawn'off, and mix | or = your Apples very 
the Syrup with cephalick Waters, | ſmall ; and then putting them 
or mk, a - ny 7 Hair-Ba F if _ ont 
Syrup ubarb : Teke| the Juice ina Preſs by degrees, 
of the be# Rhubarb, and the\| and not over haſtily: ng 
Leaves of Senna, of each two | the Liquid part into a Cask ſea- 
ounces and a half; a handful of | ſoned by _—_ a Rag in it, 
Violet-flewers,Cinnam on one dram | at the end of a Stick, dipped 
and a half, Ginger Jalf a dram,\ in Brimſtone, when the Smoak 
Succory-Water two quarts: let | is evaporated, and the Veſſt{ 
theſe infuſe over warm Aſhes, 67 | waſhed with a little warm Li- 
Embers, a Night, the liquid pars | "quor that has 'run+through ther 
being well preſſed out through s| cond ſtraining, or Husks of 
cloſe Strainer ; and” then boil 18| the Apples: and to make it 
xp with Sugar to # Syrup, ad- | work kindly, -put in a little 
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Plour and Honey made up 1n 
a Paſte, and encloſed ic. a thin 
Rag; fo let it Rand in a mode- 
rate warm place fix or ſeven 
Days, and then draw it off 
from the Lees or.Settlings into 
another Cusk ſo ordered, or 
Bottle jt up at your diſcretion. 
But in Bottling take Care to 
leave an inch ſpace from the. 
Cork, leſt in * working or fer- 
menting again, it either force 
out the Cork, or' break the 
Boetles. Or if ſuch Danger 
appear by the. ſinging of the 
_ Airthrough the porous Part of 

the Cork, you may open them 
and give them vent, or have a 

mill run through the Cork, 
which you 'may ftop and open 
at . pleaſure - with leſs danger 
and difficulty. And ſo of the 
Cask, in Winter keep it in a 
warm place for fear of chil- 
ling or freezing : and in Sum- 
mer in a cold Place, leſt it fer- 
ment ; and that tainting it, it 
grow muſty. or thick. You 
may likewiſe: preſerve it from 
theſe latrer, by putting a hittle 
lamp of Loaf-Sugar for it th 
feed on. : - 

Spder of. Codlinz'; This 
is. uſually made for preſent 
ſpending ; for .it will not keep 
longer than Aytumn, though it 
isof an excelleat Taſte, and 
very pleaſant, and ſparkling to 


the Eye ; and ſo called Summer- 
Syder. To dothis, Take your 
Codlins when: they, begin to 
be. ripe, and Jay them in Hay 
or Straw . threes, Days, after 
they are gathered, to ſweat a 


Twenty four 


litele ; then cut them in quar+ 
ters, and take out the Core 
and Kernels, and bruiſe them 
as the former; ſqueeze our 
the Liquid part ,* and let it 
run into a Veſſel beneath the 
Preſs, through a very fine Hair 
or Tiffany-Steve, that may ſtop 
the Fragments that will come 
away with it. Being drawn 
off, warm it' over 'a gentle 


Fire, but ſuffer it not to boil, 
ſcum off the: part that bub- 


bles up, and ſprinkle into it 
ſome fine poudered white $u- 
gar-candy ; then put it up in- 
to a Cask. and with a little of 
it, heat about half a pint of 
Ale-Yeaſt, and pour it in very 
warm ; and fo let it work for 
ours, then 
draw it off into another Cask, 
or Bottles, and leave either of 
them open ten or twelve Hours 
in a cool place till it is fit toſto 

up cloſe: and ſo ordering it, it 
will be fit to drink in eight or 
ten Days, and have a chrious 


| cooling tart flavor with ir. 


D vder another way : Take 
ſuch Apples as. are ſuitable to 
your Palate, pare them, and 
o_, out the jCore and Ker- 
nels, ſlice them, and boil them 
in a ſufficient quantity of Wa- 
ter till a third part be conſu- 
med. A Peck of ſliced Ap- 
ples to a Barre] of Water, 
when firſt put in, before the 


conſumption, isſufticjent. Then , 


train the Water &. om the boi- 


led Apples, and pour it on 
three Pecks of bruiſed . Ap- 


ples that are not boiled; and 
| a 
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ſo letting it, after fourteen or | 


fifreen Hours ſteeping , run 
from them ; then preſs out 
whar will not otherways come 
away by the ſwelling of the 
Apples, and put it up for uſe. 
Ler it work ſufficiently ; then 
ſtop it cloſe. and be careful to 
mind it, alſo giving vent, if; 
there be occaſion, leſt ir force 
the Cask, or Bottles ; and when 
it is fined, it will be in Colour 
and Taſte like Champaign 
Wine. 

DSypvder another way : Take 
a peck of Apples and flice 
them; and boil them in a 
Barrel of Water, till the third 
part þe waſted, then cool your 
Water as you do for Wort : 
when it is cooled you muſt 
pour the Water vpon three 
meaſures of , ground Apples ; 
then drain out the Water at a 
Tap three or four times a day, 
for three Days together ; then 
preſs out the Liquor and Tun 
it up: when ir hath done 
working, then ſtop it up cloſe. 
- Spder its Dpirit ; This 
may be gained without diſtil- 
ting, and the better way, by 
ſerting a Hogſhead of Syder 
to freeze in Winter, and ſo 
the Ntrength of it retiring to 
the middle,. (which will be a- 
bour twelve or fourteen gallons, 
when the weaker part is ovei- 
- power'd by the cold) ler it out 
by broaching with a hot Tron. 
Ir will prove ſtronger than 
Canary and much of the 
Tafte. 


4 


This Way is frequently us 
ſed in New-England, and other 
Places, where: they have grear 
[plenty of Syder. | 

Dyder Bopal : 7: 5s cv 
fold. 1. Of the ſirength of 
White-wine. To every Hegſbead 
of Syder, put four gallons. of 
Spirit of Syder,or Brandy (which 
is abollt a - pins of Spirits t0 4 
gallon of Syder) and one gat- 
lon of Sweets. - 2. Of the-flrensth 
| of Canayy. To every 
of Syder, pu# fix gallons of Spi- 
rit of Syger or Brandy; and 
three gallons of _ which as 
to every gallow of Syder @ ft 
and half of Spire and en 
quarters of 8 pint of | Sweets. 
Theſe Sweets are thus made. -Take 
Sugar twenty eight pound, Was 
rer eight or ten quarts, in which 
ten Whites of Eggs are well bea- 
ten and diſſolved, put, the Sugar 
into a Vefſol or Kettle, over # 
gentle Fire, and add thereto a 
gallon of the Egg, Water, ftir all 
about till the Sugar is difolued ;; 
when it boils, put in more Fog 
Water, to keep it "from built 
rod high, and ſo continue yaus- 
ting it in dhe half pint after” a- 
nother for an Howr, till all your 
Egg Water is. ſpent, ' thus will 
the Eggs carry away all the foal- 
neſs of the Sugar, making it 
riſe in a ſenum, and ſo be taken 
clear off : this done boil it to rhe 
Conſiſtency of a Syrup, which will 
be very pure, and being c0.d" if 
to be uſed, with a little Corign- 
'er-ſeed, tyed np ina Rag : you 
may make this either of White 


. | or Brown Sugar: 


if of White, 
the 
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* the Syder Royal, will be of a 
pale colour ; but if of Brown 
Sugar, it will be almoſ# of an 
Amber colour, which latter, fince 
it is not only cheaper, but as pure, 
may in my Opinion be as well 


uſed : of theſe Sweets, you are to, 


put in to pleaſe your Palate, more 


or leſs, as the tartneſs of your 1 
Syder requires ; which'is yet not | 


— 


ro be done, till the Syder is rackt 
off the laſt time, and that it 13 
paſt the Fermentation. After the 
mixture is three or four Months 
old it will be fit to drink ; but 
ebſerue that the ſtaler your Syder 
= the Spirits are put to it, 
8 


mote time the mixture will ve-' 


qutire to meliorate,, and the ſooner | 
they are put m, provided it is af- | 
yer the laft racking, the ſoon- | 
er it will be fit for drinking, but | 


the longer it is kept before it is 
arunk, the better it will be. This 
Syder Royal, drinks my uns 
pleafingly when it is firſt made ; 
but after it has ſirod its ane time 
without drawing, no Wine will 
be more firong and pleaſing ; nor 
is-it't0 be Bottled up, till iz has 
flood its due time in the Caik, 
This Syder will keep in Cacks, two 
or three Years, provided the 
Carkis kept full, Fu that in two 
Months time, it will be apt t0 
waſte a quart, more or leſs, as the 
Veſſel is in bigneſs, ſo that it muſt 
be continually filled up again with 
Liquor of the ſame firength, or 
rather ſtronger, by which means 
it will grow better and better for 


ſome Years ; but if it is kept to0 


long, it becomes as unpleaſant as 
old Hock, &c. 


TA 


Fblets of Crocus 
MWartis:: Take Saf- 
fron, | of ' Vieriol, of 

Mars half an ounce, 

Earth-worms waſhed in Wine, 

dried and pulverized,one ram, 

Cinzamon Pouder, very fine, 

' half a dram, s refined Sugar 
' boiled in Mugwort-water ſix 

ounces: mix them well, and 

make them into Tablets, cal- 
led Tak/ets of Saffron of Mars. 

T hefe Tablers are proper to 
openObſtruRtions of the Bow- 


' ek, and particularly thoſe of 


T A 


the Matrix. The Doſe is from 
two drams to half-.an ounct : 
they are to be taken faſting in 
a Morning, and abont an Hour 


| after drink two or three ſpoons 


fuls of Worm-wood Wine. 

. Taffety-Tarts:.Take fine 
Flour a quartgr of a peck, the 
Yolks of twelve Eggs; ſweer 


Butrer two pound , Yealt a- 
-quarter of a pint, Sugar two 


ounces : mix theſe well with 
hot Liquor till they be made 


| into a {iff Paſte, rowl it up 


into ſma!l Balls, and then ing 
| | thin 


| 
| 
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thin Plates with your Roller : 
waſh round the Brims of them 


. with new Milk; then boil 


Pipens ſoft, take off the Pe?], 
and ſcrape off the Pulp from 
the Core, mix the Pulp with 
a little Sugar, Roſe-water, the 
Scrapings,and candied Orange 
pee), and-'a little Marmalade 
of Quinces: make them up in 
the forms of Tarts, bake 
them 1n a gentle- Oven, after 
you have dried them firſt in a 
warm Place, and ſerve them 
up ſcraped over with Sugar, 
and ſprinkled with Efſence'6f 
Violets, or Roſes. , 

Tanſje: The Juice is good, 
bue the Conſerve is moſt ap- 
proved, *Tis uſed for" the 
Gripes, Stone -1n the Kidneys, 
Worms in the Belly, Obſtrutti- 


. on of the Courſes, and the 


Dropſie ? It reſiſts PutrefaQ- 
on, and brings away or expels 
putrefied Blood : It is good for 
the Scurvy, and purifies the 
whole Mais of Blood, enlive- 


' ning the whole Body ; bur 


eſpecially: for the Dropſie it is 
taken with good facceſs. | 

'Tanfte the New Way: 
Take about twelve or thirteen 
new-lay'd Eggs to three pints 
of Cream, yet put in bur ſe- 


'ven of the Whites of the Eggs, 
and ſtrain out a pint of the' 


Juice of Spineape, or Endive, 
and Sorrel, ſix or ſeven ſpoon- 
fuls of *the Juice of Tanſie, 
ſliced ſmall, and half 
a pound of fine Sugar, with a 
little Roſe-water and a litele 
Salt beat rogether ; then fry'it 


' it becomes 


in a clean Pan, that.it be not 
blacked, with Batrer. Serve 
it up with Sugar, Roſe-water, 
and' Orange-juice. 

Take wrt Manehet, grate 

e a penny Maneher, 

it very Fne, dd a handful of 
fine Flour, and the Yolks of 


Niples Biskets : make theſe thin 
into a Batter with Roſe-water 
and Canary ; 
ourices of the Juice of Gar- 
den-Tanſie, after it is well 
clarified and ſertled, and an 
ounce of the Juice of Clary; 
| with a little beater Ci 
and Sugar : Fry theſd in ſweer 
Butter over a gentle Fire; ti!* 
ſomewhat brown, 
but beware of butning ic, for 
then it is ſpoiled : then ſerve 
it up ſprinkled with Roſewater, 
*wherein Saffron has been infu- 
ſed, and ſcrape over ſome 
Loaf-ſugar. F 

Tanſle Gzeen, to fry, 'o2 
boil over a Pot: Take a 
quart of Cream, the Yolks of 
eighteenEggs, half their Whites 
well beat, mix them together, 
'and put jn one Nutme 
ted, then colour it well with 
the Juice of Spinage, and 
ſweeten it with Sagar, put ic 
in the Pan, and pour in your 
Butter, and fry it on the one- 
ſide, - than turn it on a Pye- 
Plare, and flide it into the Pan 
again;-and fry it, then pur it 
oti's Pye-Plare, lay ſome thin 
ſlices of Limon upon''ir, and 
ſtrew on fine Sugar. and. ſerve 


ic to the Table, If you will 
| not 
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another Way 2 


ſix Eggs; then grate in two- 


then add two' 
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not fry it, then Butter a Diſh 
an] pour it therein, and ſer ir 
upon a Pot of boiling Water 
eill it be enough. Thus you 
may make  Tanſies of any 0- 
ther things, as Violets, Ras- 
berries, Gilliflowers, Cowlſlips, 
Marrigolds, or any ſuch like 
and colour them, with their 
Juice z-./ vou, may uſe green 
Wheat inſtead of Spinage. 
* Taragont$ This is uſed 
frequently. in Sallads to cor- 
re& the coldneſs of other 
| Herbs, and their Crudities, It 
is good for cbld Sromachs , 
Procuring an Appetite, and ex- 
pelling Wind : . It provokes 
Urin and the Courſes, opens 
ObſtruQtions ; and being chew- 
ed, evacuates. Flegm, and ea- 
ſes the Pains of the Teeth. 
Taragon Pickled : Strip 
it from the Stalk, put it into'a 
Veſſel with half White-wine, 
and half Vinegar, ſtop it cloſe 
and keep it for uſe. pt 
Taragon-Poultis : Toke 
of Taragon: a handful, Rue- 
rops half a handful, Bciony- 
leaves five or fix ; bruiſe them 
well, and mix them with two 
-— option - the Oil of Water- 
tes. 
This-is, an excellent Poultis, 
to allay Inflammationsin Swel- 


lings, eaſe Pains in the Belly,” 
by being applied to the Navel |. 


pretty warm ; ſuddainly draws 
to a Head, and breaks Plague- 
ſores, or other Swellings cau- 
ſed by internal Corruption. 
Tar-Water : Take of the 
beſt Sweedr Tar, refined from 


— 


its droſs, or ſettling, fix pound, 
put itinto a thin earthen VeC. 
ſel, and ſet that Veſſel. in a * 
cold Still; make under it a 
gentle Fire, and when there 
comes a thorough Heart, a thin; 
Vapour will aſcend and difti 
into your Receivers; or for 
fear of injuring the bottom 
of your Still, you may have 
ſuch an earthen Veſſel as will 
ſhut cloſe with the head of 
your Still. 

This is an excelletit and ap- 

proved Water for all dry or 
old Sores, Scurfs, Scabs or 
Ulcers, being waſhed or bas 
thed with it. Ir likewiſe ea- 
ſes the Pains of the Gout, or ' 
any Pairis occaſioned by cold- 
neſs in the Joints. A Lint dipt 
in it, and applied, eaſes the 
Pains4n the Teeth : 'the Tem- - 
ples bathed with it eaſes the 
Pains in the head. 
- Tart of Gzeen Peaſe : 
Boil the Peaſe tender, and pour 
them out into a Cullender, Teas 
ſon them with Saffron, Sugar, 
and Salt, add ſweet Butter,and 
then cloſe up' theſe Materials 
in a Paſte; when it is baked, 
ice it over with - Sugar and- 
Roſewarer : put in a little 
Verjuice, and ſhake it well 
and ſo ſcraping a little Sugar ' 
on the Lid, ſerve itap. 

Tart of Þpzicocks : Take 


'fome Apricocks three quarters 
ripe, ſcrape the outside off 
and put them into Water as 
you ſcrape them ; having rai- 
ſed your Tart, dry them and 
fill it cherewich, ftrow good 

ſtore 
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ſtore of Sugar on the top, cloſe 
ir, bake it an hour, and ſcrape 
on Sugar. 

Tart of Cherries: Stone 

our- Cherries, and lay them 
in the bottom of your Pye, 
with beaten Cinnamon, .Gin- 

er and Sugar, thencloſe it up, 
Pake it and Ice it, when it 1s 
baked, pour into it Muska- 
dine and Damask-Water, well 
mingled together, and ſcrape 
on Sugar. - 

Tart of Gzeen Sp2outs 2? 
Take green Sprouts, and give 
them a ſcald in hot Water, lay 
them a draining, and ſo mince 
them ſmall, and pur them into 
fine Paſte, and garniſh them 
with Herbs, ſeaſon them with 
Lard melted, and Beef-mar- 
row, and an Onion ſtuck with 
Cloves and Pepper. and ſome 
thin flices of interlarded -Ba- 
con : between the interlayings 
of the Herb, and fo cover it 
up with ſome Paſte; and 
when ic is baked, purt.in ſome 
Gravy, and the Juice of Li- 
mon, and ſerve it.up. 

Tart in Pattipans; Take 
a pound of Flour, three quar- 
ters of a pound of- Butter, 
and four Eg 
Whites, and fifteen large Pip- 
pins, one pound of Sugar, 
cut your Pippins round, cut- 
ting out the Cores, waſh your 
Paſte when they are in the Pans 
with melred Butter, and-on 
the top of the Lids put ſome 
ſhred Orange or Limon-peel, 
ey muſt be roll'd out very 
Tir. 


'Sugar , 


Tarts of Pears, Wardens? 
PippinsandMyuinces : Take 
four Wardens, five Quinces, 
ſix Pears, eight Pippins, pare 
them and ſlice them into thin 
flices, then ſeaſon them with 
beaten Cinnamon, Orange and 
Citron, candied and minced, 
or for want of that you ray 
uſe the raw Peels of Limon or 
Orange minced ſmall, lay on 
the top of all, two pound of 
then cloſe up your 
Paſte, Paſty-pan, or Diſh, bake 
it and Ice it, ſcraping on Su- 


gar, 

Tart of Piltaches : - Cut 
the Piſtaches, . and green Ci- 
tron, and put itinto fine Paſte, 


and ſeaſon it well-with Sugar 
: and Cinnamon, with the: Juice 


of Limon, and, coyer it up ; 
when you ſerveit, put Orange- 
flowers tg it for garniſh, or 
other candied Flowers. 


Tart of Pippins : Ha- 
' ving ſome Puff Paſte _ in 
'2 Diſh-'er Pan, lay, in ſome 


preſerved Pippins, which have 
Orange-Peel in; them,- and the + 
juice of Orange or. Limon to 
cloſe them, and; bake them a 


> little. : EV V 
gs, leaving our the | 


Tart of Þzunes s'.Srew 
two ..pound . of Prufies' in as 


' much Claret-wine &s will cover 


them ; - being render. ſtrain 
them; then waſh and rub thenx 
all rogether, and your in fome 
of the Liquor they were ſtew- 


. ed in, to waſh the Pruaes from 


the Srones ; then, ſet whac 
you have ſtrain'd, over a Cha- 
fing Difh of _ with a = 

- 


1 
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tle whole- Cinn2mon , large 
Mace, a little Orangado and 
Citron minced, ſeaſon it with 
Sugar, Roſe-water, beaten Cin- 
namon and Ginger, let it boil 
up till it be thick, after this 
take out your whole Spice; 
Jet not the Wallsof your Tart 
be above an inch and a half 
. high, and dry it firſt in an O- 
ven, you may make it corner'd 
Faſhion either in fix, or eight. 
then put in your Stuff, and 
ler no Corner be empty, but 
with your Spoon plant it eve- 
ry where, putitinto the Oven, 
and let it ſtand a little, when 
you drawit, ſtick it with Lo- 
zenges, and ſcrape on Sugar. 
art of Bice: Boil the 
- Rice, when clean dreſſed, in 
Cream, or Milk; and when 
it is tender, put it into a Diſh, 


and ſeaſon"'1it with Nutmeg, | 


Ginger, 'and Cinnamon, a lit- 
tle _ » Salt and Sugar, 
the Yolks of fix Eggs, and the 
Juice off Oranges : bake it in 
a gentle: Oven j' and*being e- 
nough, draw it': then ſcrape 
- Sugar on'the-Lid of jr, and 
fo ſerve-it up. | 
Tart of-ſeveral Sweet- 
Meats: Take ſomePuff Paſte, 
and roll ir 'very thin, and lay 
it in'the'bottom of your Ba- 
\ king-pan, then lay ina Lay-of 


PreſervedBarberries,then ſome | 
more Paſte very thin to cover 
them, then ſome Currans Pre- 
ſerved; and then a Sheet of 
. Paſte tocover them, then any 
white Sweet-Meat, as Pippins, 
white Plumbs or Grapes, 10 lid 


_— ———n— 7 
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it with Puff Paſte, cut in ſome 
pretty fanſie to ſhew the Fruit, 
then bake it, and flick ir full 
of Candied Peels, and ſerve it 
cold. 

Tartar, the Cream ſoly- 
ble : To make this Soluble, Take 
Cream of Tartar, diſſolve it in s 

| ſufficient quantity of hot Water ; 


then gently drop into it Liquor of 


Salt of. Tartar till the Ebullition 
ceaſe, evaporate the ſuperfluous 
| Moiſture, and the ſoluble Cream 
of Tartar will remain; for the 
quantity of the fixed Salt fur 
mounting the Acidity of the 
Cream of Tartar, breaks the U- 
nion of its Parts, and inſinua- 
ting its Pores, makes it diſſolu- 


ble in cold Water, or cold Liquors ; 


whereas, otherways, it could not 
be diſſolved, but in thoſe that are 
boiling hot. 

For Soluble Emetick Cream 
!of Tartar , Take Crocus Metal- 
| lorem , mixed with Salts and 
\ Cream of Tartar, of each two 
| ountes pulverize them very finely, 
| and let them macerate for i 
te: Hours in three pints of cald 
; Spring-water : then digeſt them 
- long in a moderate Saud-heat, 
| and at length encreaſe the Fire, 
and let them boil gently ; filter 
the Liquor, and evaporate 3t till 
s thin Film cover it, then ſet it 
'in a cool place to cryſtallize. 

The Parts of the Tartar, be- 
ing diſſunited by the fixed Salt 
remaining in the Saffron of Me- 
tals, is eaſily difſolved in cold 
Water, and fitted to jpurge up- 
wards and downwards, giving it 


from two td three, four, five, k 
| 'x 
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fix grains, in Broth, or Wine, or 
ſome other convenient Liquor. 
Tart of Strawberry : 


| Take- middle fized»Strawber- 


ries, and waſh them, put them 
into your Paſte, ſeaſon them 
with Cinnamon, Ginger , and 
a lictle Red-wine, on the top 
lay Sugar, let it ſtapd in the 
Oven about half an Hour; 
then draw it, ice it and ſcrape 
on Sugar. 

Teals : If they feel thick 
or hard upon the Belly, then 
they are fat ; but if they feel 
thin upon the Belly, then they 


are lean ; and if they are dry 


footed, then ſtale killed, bur 
if limber foited, then they 
are new killed. ; 
Teal Boiled : Take the 
largeſt ſort of Teal, draw 
them and. pick them clean, 
then take about a dozenſtew - 
ing Oiſters, Thyme, Sage , 
Winter-ſavory and Parſly clean 
ſtript and cut ſmall: make 
them with a little Butter and 
Pepper into a - Ball ſtiffned 
with Flour ; and the Fowl be- 
ing truſſed, put this into the 
Belly, tving the Neck and 
Vent very cloſe, then pur the 
Fowl into the Water when it 
begins to boil: being boiled 
tender, diſh them on Sippets, 


with Gravy, Anchovy-ſauce, | 


and the Herbs ; laying the 
Oiſters, with ſome Limon-peel 


and Parſly, about the Diſh for 
garniſh. 
Tears to Pzevent: If 


Tears or watry Humors are 
ulually ſtanding in the Eyes, 


| 


hindring the Sight, and being 
much Troubled, Take of A- 
loes Epatick two drams, infuſe 
them in about half a pint of 
White-wine, and Roſewater, of 
each an equal quantity, and 
waſh the Eyes with the Liquid 
part Morning and Evening ; or 
elſe foment them with the Water 
of Stechados. _ 
Teaſle; its Deco&ion : This 
is uſually - called Fullers-Thiftle ; 
the Roots of it boiled in Wine 
help to cure Ulcers, and Warts. 
There is a Water that is recei- 
ved in the hollowneſs of the 
Leaves of thisPlant, as it grows, 
afrer a ſhower of Rain, which, 
by long ſtanding there, be- 
comes good for the Inflamma- 
tions of the Fyes, alſo to take 
away Spots from the Face, and 
beautifie it. The Herb boiled 
in Wine purges by Urin. 
Teeth to Faſten 2 7at s 
pint of - Red or Claret-wine, and 
whout half an ounce of Fapan- 
earth, diſſolve it as much as may 
be ; then pour off the Clear, and 
waſh the Month with_it often 2 
or, Take' Sage, and-Winter-ſa- 
. boil themrin Spring-water 
till the Water is ſtrong. of the 
Herbs ; then put into a pint ant 
ounce of Honey , and half an 
ounce of Alom, boil it a little 
till the latter are diſſolved : and 
then being ftrained, waſh your 
Month with it at conventent 
times. 


to rub the Teeth and Guins with 


% 


But th:re is nothing better than - 


Green Scurvigraſs, fix; eight, or 


| 


ten time; @ Day. or #0 hold the 
Z 3 Hyrb 
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Herb betwien the Terth and Lips 
all Day, between Meals ; but e- 
, Jpevially to lev it tye there all 
Night, und this to be conſtantly 
done , for twelve , .or fourteen 
Days together, more or leſs, as; 
"you ſee occaſion; this method. 
«ears and cleanſes the Teeth, ab- 
ſolutely' cures the Scurroy\ in the 
Gums, fills them up with. Fleſh, 
and faftens the Teeth "if They be! 
Jooſe, beyoud all other things what-. 
Teeth' to keep: Sound :' 
[Let the Party, if it can be a- 
greeable, fr tly : rub his | 
Teeth with the} Aſher that re-| 
main-in a Pipe» after . it is 
ſmoaked, waſkingit afterward 
with fair Water: i Or, Take 
the Juice of \Houſleek, and 
Scabtous,and waſh your Mouth 
with it once of | twice a Week 
in the Mornifip.- 1 - 7 | 
Teeth to:. make Firm 4 
Take the Aſhes of Vine-ſprigs, 
and thoſe of. the Root of Bur- | 
- dock, put them into. Vinegar, 
Jer chem fteep about ſix-Hours ; 
and then firſt waſh your Mouth: 
with fair Water, and afterward 
zvith Vinegar . ſtrained elear 
from the Aſhes, and it willfix 
and preſerve the. Tecth, to'a 
; Tf your 


very great Age. 
C 
by reaſon.-of their 


Re 


eeth offenive 

y (s, 'or.;Humours ſet- 

tling under them,. caſt an ill 

ſavonr, to! Remedy it, ' Take 
Ir qunces of Cummin-ſeed, 
eth it in a quart «of White- 

wine with ſome. Tops of Baum 


| 


| 


pint be conſumed ; and with 
this waſh your Mouth Mor- 
ning and Evening. 

But to waſh the Teeth with 
Faite of Scurvigraſs,- five, - ſix, 
-or tight times a Day, is beyond 
all other things whatſoever ; 
{ſpeak what 1 kniw by experi- 
ONE. & 7! 
-Tench-Ope : To order 
this, and ſeaſon it:well, Take 
about ſix Tenches ; - and ha+ 
ving made the Cofhn, - lay a 
laying of Butter, -and ſome 
| Nutmeg, Cinnamon, and Mace 
lightly ſcatrer'd over it; then 
lay :in- the. Tench-, put over 
them ſome more. Butter 'and 
Spice, with atew blue Cur- 
rans clean waſhed; 'arid-pour in 
abour'/a quarter of a. pint of 
Claret , |-chen | bake 1t+ well : 
and pur-in more Butrerar the 
ſpour, and- ſerve it up) with 
ſame fine" Sugar 'daſted” over 
bd 22. 10 | 
In: this! manner. you (may 
ſeafon'a Carp-pys; but three 
of' them,- if ;any thing ' large; 
are ſufficient in one Pye. | 

Tender Epes.: Take the 
Water of Plantane,Eye-brighr, 
Pimpernel,” and Oil of Rofes ; 
beat: chem up :together, and 
and.. waſh-or anomt the Eyes 
' with them, and the Sight-will 


— =. 


| be much ſtrengthened. 


If they are. apt to be affiifted 
with @ wyolent' Flux of Rhetim ei= 
ther from Weakneſs, or taking 
cold, you may waſh the Eye with 
ſemple Brandy cold, three, four, 
five, or: fix times, at due inter- 


«al Mint, till a quarter of- a 
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. wals :-It is remedy bejind moſt | 


other things : nor will it make 
the Eye ſmart ſo much as ſome, 
which ſcem to" be much more 
mild. 
Teneſmus: Mix 
Sulphur, made with Oil of 
Turpentine, with Linſeed, or 
ſome otherſuch like convenient 
drying Oil, till the Balſam be 
thereby ſo well allayed, that 
jt may be well endured; then 
Jet the Party dip a Finger in it, 
and uſe it as a Suppoſitory 
once or twice a Day. ; 
Terms'of Art, and Hard 
Uo:zds in Phylick, &c. Ex- 
platnsd.- 4bſtergent, wiping. 
Acrimony, 18 a Quality thar 
is biting upon the Tongue. 
Acid, is a thing very ſharp, 
viz. Liquzds, . Herbs, &c. 
Agglutinate , to glue toge-' 
ther. x 


fon. 
Alternately, by Tarns. 
Anodyne, gives eaſe. 
Aperitive, opening. 
Aqueous, watry. - as, 
Aromatick, odoriferons, or 
Spicy ſmells. ? | 
Aſthma, Difficulty of Breath. 
Attenuate, 'to_thin. * 
Attrattive, Drawing. 
Aſtringent, Bin: ng + 
Bituminous, os the Nature 
of Pirch. * , 
Buibous, Round Rooted. 


Calefie, to heat. 


Balſam of | 


Alexipharmick, reſiſting Poi- |. 


(34t) 
Caries, Rottenneſs. 
Carminative,expelling Wind. 
Cataplaſm, A Poutris 
halick oper for the 
mel » prope L 


Cholers,"' A pleaſant” Evacu- 
ation of Choler upward and 


downwad. 

Compreſs ,, A Linen Cloth 
ofren folded ; a Bolſter ;- alſo 
a Chirurgick Inſtrament. 

Concreted, Thickened. 
| Conſolidates, makes ſound or 
whole. 

' Corroborate, to Strengthen. 


Coſmetick, Beautifying. 


Diabetes, A vaſt Evacuation 
of Urin. 
| Dilapheretick, Sweating. 
Decant, to gently off, 
and leave the ſettling behind. 
DecoFion , a boiling of the 
| Liquor to any thing. 
Digeſt, to Diſſolve. 
Dilate, to open wide. 
Dilated, made thin. 
Diſcuſs, diive away. 
Detergent, cleanfing. 
Dererſive, cleanſing. 
Diuretick, force Urine. 


P——_ 


— bn 
Efuſ/ion , lhec , 
yk" Gofrening. N 
\ Empyema, a ColleQtion of 
Matter inthe Breaſt. . 
Epatick, proper to the Lt- 
Ver. --, 
Epithem, an outward Ap- 
plication to'theStomach, Heart, 


or Liver. 


CR Hairy. 
Cardiack, Cordiual. 


Eyofion, a Gnawing. 


Z 3 Errhin?, 
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 Errhine, a Medicine drawn 
up rhe Noſtrils. 
Excreſcent, growing up. 
Exhilarate, to make merry. 
Expefovate, to bring up the 
Matter from the Lungs. 


Fibres, Strings. 
Filtrate,.to {train t 
Paper. | 
Feces, Dreggs. 
Frontals, an "Application to 
the Forehead. - _ 
Fungous, any thing ſpongy. 


hrough & 


Hume#, to moiſten. 
Myſterick, Vaporous. | 


Incarnes, Breeds Fleſh. 
Ihaurate, to. waſh hard. 
Inſpifſated, thickened. 


Lenitive, mild or gentle. 

Levigate, to make ſmooth. 

Ligature, a binding of Li- 
ner-Cloth. 

Lin#us, a Medicihe for the 
Lungs. 
' Lithontriptick, a breaking the | 
Stone. 

' Lotion, a particular Rath. 
Lubricating, Smoothening. , | 
Luxations, Members out” of | 

Joint. | 


Membranous, Fibrous. 
 Millepedes, Hog-lice. 
Mxcilaginous, Slimy. 
Narcetick, occaſioning Sleep. 
Nephritick, belonging to the 


; Reins. 0 
' Nerve, a porous ſubſtance. 


—— 


% 


| Breaſt. g 


x E 
Oblong, Jonget than Broad. 
Obta/e,. Blunt, 
Oedematous, Flagmatick. 


Palpitation , a Beating of 
the Heart. 

Paralytick, fabje& to Pallie, 

" Paregorick diſpoſing to Sleep, 

Perennial, laſting. 

Pulmonick, proper for the 
Lungs. 


Refrigerate, to cool. 

Repercuſs, to beat back. 

Repreſs, to beat down. 

Reſinous, of the nature of 
Rofin. | 
Rupture, a Burſtenneſs of the 
Belly.” 


Scirrhus, a hard Tumour. 
 Sextiary, ſomewhat above a 
pint. 
Sicaity, Drineſs. 
Soporifick, gives Reſt. 
Specifick,a particular Remedy 
for ſome peculiar Diſtemper. 
Splenerick, proper for Spleen. 
Spont aneouſly + Freely of its 
own accord. 
Stagnating, ſtanding ſtill. 
Sromachick, proper for the 
Stomach. 
Styptick, Aſtringent. 
Sublimated, raiſed to ths 


. | Neck of a Veſſel. 


Swceulent, Juicy. 
- Sudorifick procuring Sweat. 
Snppurating , bringing to 
Matter. 


Tablets little pieces cut out* 
like Lozenges, FURes 
Thoracick O or - the 

» proper Terri 


TE 


Torrification, Roaſting, 
Tumour, a Swelling. 


Vegetable, an Herb. 

Pibicls ſome proper Wa- 
ter to take a Pouder, or the 
like in. 

Viſcous, ſlimy, tough, clam- 
my. 

Urerine', proper - for the 
Womb. 

Vulnerary Potion, - a Driak | 
for. healing Wounds. Y 

Terms of Carving; Leach 
that Brawn, Break that Deer. 
Lift that Swan. Break: that 
Gooſe, _ Sauce that FCapon. 
Snoil that Hen, Fruſt that 
Chicken. Unbrace that Mal- 
+ lard. Unlace that Coney. _ Dil- 
member 'that - Hern. Disfh- 
gure thar Reacock. ' Diſplay 
that Crane, Untach that Cur- 
Jew. Unjoint that Bittern, Al- 
lay that theaſane. Wing that 
Quail. Mince that Plover. 
Wing that Partridge. Thigh 
that B—_ Border that Pa- 
ſty. Thigh that Woodcock : 
And the Word 'in bg 
1 a; ec manner of Small 

rds is to Thigh them. 

To Diſmember @ Hern: Ha- 
ving taken off both the Leg-, 
lace ic down the Breaſt with 

our Knife, and raiſe up the 

leſh ; then take it quite off 
. With the Pinnion, and fo ſtick 
the Head in the Breaſt, and fer 
the Pinnions on the contrary 
ſide of the Carcaſs, and the 
Legs on the other ſide, fo that 


top of it. | 

To Unbrace a Mallard, Ts, to 
raiſe up the Pinnion and Leg, 
but not to take them off; then 
Jaiſe the Merry-rchought, and 
lace it down on either fide 
the Breaſt with your Knife , 
bending it to. and fo. 

To Sauci a Capon : Life up the 


| Right Leg and, Wing, and ſo 


-array forth, and lay him in the 
Diſh as if he were cofly. _ / 

To Allay a Pheaſant : 'Raiſe 
the Leg and Wings as it were 
a Hen, and put no Sauce bur 
it) tn ted 
To Wing a Partridge; Raiſe 
his Legs: and Wings, and if 
you mince him, {auce. him 
with Wine, Pouder of Gin+ 
ger,.and Salt, and ſo ſetting 
him on a Chafing-Diſh of 
Coals to warm, ſerve him up. 

To Wing a Quail: Raiſe his 
Legs, and Sauce it wath Salt. 

To Diſplay a Crane : Unfold 


the Legs; and cut off the 
Wings y the Joints , then 
take .up t 


"and Sauce them with Pouder 
of Ginger, Muſtard, Vinegar, 
and Salt. 

To Diſmember a Hers : Raiſe 
the Legs and Wings,and Sauce 
him with 'Muftard, Vinegar, 
Pouder of Ginger, and 

To Unjoint a Bittern : ie 
the Legs and Wings, * and 
Sauce it with Salt only. . 

* Tv Untach 4 Curlew: Raiſe 
the Legs and Wings as a Hen, 
and put nothiflg - bur Salt to 


the Ends of the Bones ny, 
meet acroſs over it, _ and the 
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' other Wings croſs over the 


e Wings and Legs 


A 


| Legs and Wings, and put on- 


you muſt raiſe the 


/ 
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To Unlace a Coney : Lay it'on | Fleſh which you have firſt 1a- 


the Back, and. cut away the 
Vents, then raife the tudes 
and the Sides, and lay the: 
Bulk and rhe Chine together; 
Sauce them with Vinegar and 


_ Pouder of Ginger. 


To Mince a Plover; Raiſe the 


ly Salt. | 
To- Thigh a VVoodcock : Raiſe 
his Legs, and dightIns Brains ; 
bur in the mo of a Snite 
.egs,Wings, 

and Shonlders.: And fo in the. 
Caſe of other' ſort of Small 
Fowl. But as' to ſome Lar- 
ger, take the following Dl- 


_ retions 


Swan to Lift : Slither down- 
right in the middle of | the 
breaſt, and' ſo clean mn 
the Back fxom the Neck fo the 
Rump, and cleanly and hand-' 
ſomely part her in 'two halfs. 
thar you break nor, nor tear 
the Meat : Lay the two halves 


'with the flir"'fide downward 


in a fair Charger ; throw 
Salt abour it, and let your Sance 
be Chaldron, ſeryed in a Sau- 
Cer, | 
Td Rear a Gooſe; Break the 


"Gooſe contrary to the former 


way, viz. Take off her Legs 
very fair from the Body, cut 
ott the Belly-piece round and 
cleſe to the lower end of the 
Breaſt, lace her down with 
your Knife on each fide, your 


\ Thumb's breadth from the 


Bone, in the middle of the 
Breaſt ; then take'off the Pin- 


nion on each. ſide, and the | 


*| another ſlice of Fleſh quite 


ny cut, up the Bone which 


| 


_ 


ced, raiſe it quite up from the 
Bone, and take it from the - 
Carcaſe with | the Pinnion ; 


lyes before in the Breaft, cal- | 
led the Merry-thought ; the | 
Skin and the Fleſh being upon X 
it ; then cut from the Breaſt , 


through ; take from the Bone, 
and turn the Carcaſs, and 
cut it aſunder, the Back-bone 
above-the Loins, and take the 
Rumps bone-end, and Jay it 
in the Diſh with the Skinny 
ſide upwards, lay it at the 
fore-end of the Merry-thonght 
with the Skinny ſide upwards, 
and before that the Apron of 
the Gooſe ; then lay your Pin- 
nions. on each ſide contraty, 
and in_like' maniner place t 

Legs behind. them, that the 
\ bone-end of the Legs may 
ſtand tip croſs in the middle of 
the Diſh, and the Wing-Pim- 
nions on the. out-ſide of them : 
put under the Wing Pinnions, 
on. each ſide, the long flices 
of 'Fleſh that you took from 
the Breaſt-bone, and let them 
meet under the Leg-bones , 
and let the other ends lye cut 
in the Diſk between the Legs 
and the Pinnions : -pour your 
Sauce of Muftard , Apples, 
and Sugar, well mixed, under 
the Diſh, and ſprinkling on 
Salt, you may ſerve it up with 
Gravy Sauce, or what others 
'you are furniſhed witEall in 


the foregoing Treatiſe. , - 
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| To cut up a Turkey or Buſtara: 
Raiſe the -Legs up. very fair, 
and open the Joint with. the 
Point of your Knife, . but take 
them nut off: then Jace the | 
Breaſt down on both'ſides, and , 
open the Breaſt-Pinnion , but | 
take it not. off; then raiſe. the | 
Merry-thought between the | 


Breaſt-bone and the top of it : | 
then face the Fleſh on both | 
| white Vitriol, Roch- Alom, of each 


ſides the Breaſt.-bone, and rai- 
ſing up+the Fleſh called -_ 
Brawn , turn it outward ou 
both ſides, "but break ir nor, 
nor take. it, off : cut off the 
Wing-Pinnions ar the Joints 
next the Body, and ſtick on: 
each ſide the Pinnion. where, 
the Brawn was turned pur; bur 
cut-off the ſharp end "of -the 
Pinnion, .- and take the middle 

iece that. will juſt fit-the 


This way. you may Carve vp 
a Capon, or Pheaſant ; bur in' 
the Capon cut not off the Pin-} 
nion:. but in the place where 
ou put the Pinnion of- your 
'urkey or Buftard, | you, muſt 
put the Gizzard of your Tur- 
key,. on each ſide half. 
Terms to P:ovoke : Take 
for three Mornings together, a- 
bout the expetied time of the 
Mwunſes, a eram, 0r @ dram and 
# half of the Galls and Livers 
of Eels dried awd reduced to 
Pouder,. in @ Glaſs of - Whites 
wine or Canary. | : | 
Tetter ; Tocure this, Take 
black Soap, a quarter: of an 


ounce, Bole-armoniack . two 


three drams, | Bees-wax half an 
ounce, and. Bears-greaſe one 
ounce; make theſe up into an 
Ointment , ' or "thin Plaiſter, 


and apply 1t to the Place, re- 
newing it every Day, and a 
ſpeedy Cure will enfve. This 
alſo breaks the Whitloe, and is 
excellent 'againſt Scalds or 
Burns, . 

Or, Take fair Water/a quart, ; 


an ounce : mix and diſſolve, and 
with this Water waſb the Tetter, 


| two, three, or four times 4a Day, 


for @ quarter of, an Hour, at a 
time, as hot ar it can be endured : 
In ten Day: time it will perfeftly 
cure it, though it . has been of 
twenty Years ftanding. 
Tetters'to kill: Take of 
burar Alom, Ginger, and 
Flower of Brimſtone, of each 
a like quantity : mix them well 
and . incorporate them with 
freſh Butter, fo much $s when 


melred will bring chem into - 


the corſiſtence of an Unguent ; 
and with it anoint the Part af- 
flited.as hotas can be-well en- 
dured, when you are going to 
Bed, and Jer it continue on all 
Night; «nd when you riſe 
waſh it off with Celandine-wa- 


ter : but upon going to Bed 


take a lictle Gaſcoign-pouder in 


a ſpoonful or two of Treacle- 


water to prevent the Humours 
being driven into the Mafs of 
Blood, which ofrentimes hap- 
pens when this is not on, ba- 
thing the Place withCelandine- 
Water. 


drams, Oil of Turpentine 


| T hozdih- 
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Thozww-wwax : The De- 


coQtion of this Herb in , Wine 


or the Leaves poud 
epplied- facceſsfally in Rup- 
tures and Contuſions. Some 
hold it is a proper Remedy 
for the King's Evil, alſo Fra» 
Qures, and an Eryſipelas. 
Tho:n-Xpple : An Oint- 


ered, are 


ment made of the Juice of 


the Leaves, and Hogs lard, is 
excellent for Burns and Scalds. 
The Seed is to be'avoided, 
becauſe raken for a time it oc- 
calions Madneſs. 
Throat-Doze : Take Ver- 
_ of Grapes an ounce, beſt 
ney half an ounce, crude 
Alom about a dram and a half: 
make thele into a thinneſ:, and 


with a fine Rag at the end of | 
a ſmall Stick; or Wyre, thruſt | 


It as far as is convenient into 
your Throat where the Sore is, 
and- bathe the Place grieved 
with it? Do this ofren and 
between every two times 
make a gargling with ſome 
Planrane and Roſe-water. 

Thzoat-wozt : This Plant, 
eſpecially the Root, is aſtrin- 
gent, and drying and: there- 
fore the Deco&on is excellent 
at the beginning of Ulcers 
and  Inflammarions of the 
Mouth and Tonfits, and for 
other Diſeaſes that require a- 
ſtringent Remedies. 

Th: This is uſually 
inciden'ampng Children, and 
frequently | proves very dan- 
gerous: wherefore to Reme- 
dy #, Take Juice of red 
| Lage, two ounces, as much A- 


l 
| 


__ | ns, 
lom beaten-as the bigneſs of a 
ſmall Hazle-nut, and half a 
fpoonful of Honey , which 
when the Juice begins to waſt, 
put in, fo let it boil a lirtle; 


\ and having cooked it, rub the 


Party's Mouth with a little of 
it, waſhing it afterward with 
the Juice of Sage. | 
yme : (here I mean the 
wild ſort Ir 1s hot and dry, 
and conſequently forces the 
Courſes ani Urn. . It is ce- 
phalick, Uterine, and Stoma- 
chick; and therefore good a- 
gainſt Spitting of Blood, Gripes, 
and Convullions, &: Out- 
wardly applicd, it caſes the 
Pains of the Head and Gid- 
dineſs. and diſpoſes to Sleep. 
Thyme Garden, its Uer- 
tues : Theſe are very great, 
as will appear to any one that 
does but obſerve That it pro- 
voketh Urine; it 'doth hear, 
and being taken in Drink, doth 
purge the Integnals, and ex- 
—_— all nauſeous and il 
umours of the Lungs by 
Spitting: four drams of Thyme 
dried and reduced to Pouder, 
being taken faſting in a Glaſs 
of Canary by often regearing, 


"eaſes the Pains of the Gour ; 


for it gently/ purges Choler 
and other ſharp Hamours : * It 
is good alſo for Diſeaſes in the 
Bladder; 'and a dram being 
taken in an ounce of Water 
and Honey, is good for ſuch: 
as have their Bellies begin 
ro ſwell, for the Sciatica, and 
Pains in the Reins, Sides, and 
Breaſt; For Inflammations and 

Stitches 


Lo 


Stitches about the fore-part of 
the Belly; for Melancholy 
Perſons, and for thoſe that 
are troubled in Mind and much 
given to Frights and \Fears 
upon flight occaſions, if three 
drams be taken in an ounce of 
Honey and Vinegar well tem- 
pered together : it is alſo pro- 
firable againſt the Inflamma- 
tions of the Eyes and the 
vehement Pains thereof, and 
much revives the Sight, There 
is an Oil extracted from it of 
the calonr of Gold , which 
cometh forth wich a. Water, 
when the Herb being freſh 
and green is diſtilled in a Bath 
of hot Water. This Oll 
ſmells like a Citron, and is ve- 
ry tart-in taſte : irs Virtues are 
to heat all cold Parts ; . but by 
the way note, That for what 
has been mentioned , Black 
Thyme muſt not be choſen ; 
for it corrupteth the Tempe- 
rature, and engendreth.'Cho- 
ter ; and therefore it miſt be 
that which bears a carnation 
Flower, or that which bear- 
eth a white one. - 

Tickling Bheum : This 
is cauſed by defluxions of 
Rheum , , and is often very 
troubleſome. To remove' it. 
Take Olibanum and Yenice- 
Treacle, of each a like quan- 
tity; incorporate them well, 
and make rhem up. into little 


Pills, and Jet the Party take a 
dram of them; and if need 
require it, a ſcruple pr two 
once or twice a Day. 


A 


| 


| 
| 
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Every Night going to Bed let 
the Sick take from two jo (i 
Grains of my Volatile Lauda» 
num; and every Morning faſt+ 
ing this mixttre : Take choice 


Tent or Alicant fix ounces: Tin 
Hare of Catechs made with 


Brandy, a ſpoonful and half: 


mix for a draught; if theſe 
things be continued . for ſome 
time, they will not fail of do- 
ing the Cure. 

Tincture of Amber; Re- 
duce five or ſix ounces of yellow 
Amber into an impalpable Pou- 
der, put i; into. a Bolt Head, and 
en it pour Spirit of Wine the 
heighth of four Fingers, and flop 
the Head with another to make a 
double Veſſel ; nnd when you have 
exatly lyred the Junitures with 
a Skin or wetted Bladder, place 
it.in Digeſion in hot Sand, and 
leave it frue or fix days till the 
Spirit of Wine is ſufficiently 
tinged with the Amber colour , 
then decant the Tinihere, and 
pur more Spirit of YVine to the 


| Matter, and ſo digeſt it as before; 


then having ſeparated the Im- 
pregnation, mix it with the 6» 
ther, and filter them, and ſo put 
thim inte an Alembick, and di- 
fil them with a ſoft Fire about 
half the Spirit of VVine, which 
might before ſerve, may do in 
this laft, Keep the Tinfure 
which you find remaining at the 
battom of the Alembick cloſe top? 


ou may take ff drops of. 
this in fame convenient Lj- 
quor for the £poplexty,, Palſie, or 


Ep lepſle ; and - it is much com- 
/ 


mended 
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mended for the helping VVomen | it/into ſome o1d fat Cheeſe gra» 
in moſt Diſtempers of 'the Head, | ted into it, feaſon' it with 
er Affiition f the Brain. ' Cinnamon, Sugar, and boiled 
Tinctura Sacra : Take of |-Currans, add the Yolks of hard 
#he Species of Hiera Picra one | Eggs grated ; and theſe being 
ounce, Canary # pint: infuſe the | all well mingled together, you 
former in the Iatter in ſome cool,| may make them upinto Toaſts, 
place the ſpace of ſeven Days, | Balls, Paſtils, or any ſuch little 
ſhaking it two or three times a | things, as you pleaſe; and 
Day and theu let it ſian til! | frying them with fweer Butter, 
the V/Vine looks clear. | and grated Nutmeg, they will 
- This wonderfully cleanſes and | taſte wonderfull * pleaſant : 
| ſtrengthens the Stomach, is good | but the chief uſe they were 
for the Faundice, | Dropſie, il] | deviſed and intended for, was 
. Habit of . Buay, and for opening | to lay about the Diſh, or under 
ObfiruZFions in the- Liver, and |{ſundry Sorts of fried Meats, 
Spleen. Three ſpoonfuls may be | the better tq fet them off, 
taken at a time, or more os | though they eat. very curi-' 
leſs, according. to the Age and ay: | | 
Strength of the Party afflifted, [ obacco : Though many 
Tincure of Saffron; D#- / are ignorant of any . uſe of- 
geſt in two quarts of our {qua this Plant than in ſmoaking, it 
Bezoartics , two gunces of Saf- | has nevertheleſs many other 
fron for the" ſhace of fix Days : ways of ſingular Virtue, w#z. 
then "the Tinfure' being | ftrai- Tt reſiſts PutrefaQion ,. pro- 
\xed out , keep it cloſe flopped vokes ſneezing ; the ſmoaking' 
for uſe. Tou may take of this of it ſtops Catarrhs, and Fg 
half an ounce at a time in aglaſ; . poſes to reſt, rakes aff. Weari- 
of YVine, or any other conveni- | nels, and- ſuppreſſes the Fits 
ex? Liquor. + ! of the Mother: It is a good 
This is wonderfu'ly: efficacious | Preſervative in Plague times. 
in chearing ajd comforting the . A Gargariſm' of it- cures the. 
Heart, concoiting the crude Hu- | Tooth-ach, and diſſolves the 
wours of the Breaſt, helps the | Tumour of the Uvula,” A 
Faundice , and is good againſt | Bath of ic, or the 'green 
the nfe#iom of the Plazue, and Leaves applied, cure Leproſte, 
is of ſmngular validity in. ari-'\ the Itch, kills Lice, and heals 
wing our the Small-pox, but in Wounds, cleanſes Ulcers, and 
that caſt you muſt br wary in, takes out: the | Fire of Scalds, 
taking too mgch of it, for fear | or Burns. The Smoakihg. of 
of inflaming the Blood. | it ſtrengthens : the Storipach, 
Toaſts-, or Bails,  &c. | helps Concoftion,, and gen+ 
Fried : Tike a boiled or }tly moves the Belly ; : byr is 
raw Pike, mince it and ſtamp | 82: g094 to be taken, G's 
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ly to any;exceſs, by thoſe of a 
hor Conftitution , becauſe it 
dries up ot evacuates too much 
moiſture 3 It eaſes Pains in 
the Teeth, a hollow Tooth e- 
ſpecially, being ſtopt with it, 
either as it is, or the Cinder 


of . it not burnt'to Aſhes. And' 


| ready, then' put"inthe Ingredi- 
ents into the Pan by ſpoonfuls, 
being fryed (bur have a care 
of Burning) ferve 'theth on 
o1ppets with Sauce made” of 
Sack, ſweet Butter and Sagar, 
ſerve ir hot ſcraping in Su- 


in caſe of the Palfie, rake the ge 1e-Pye.: In the firſt 


green Leaves of Tobacco. and 
infuſe them im old Mallaga, 
and rub the Parts afflicted with 
the liquid part after Sweating : 
' this has been often tried with 


ſucceſs. A Pipe lighted, and} 


the Smoak forced up the Fun- 
RAT IT the Colick, or 
ains of the Belly ; it alfo 
cures the Fits of the Mother, 
and Faintings. | 
Tobatro Dalve: To 


make. an © excellent Salve of 


Tobatco, "Take 'the Juice of 


green Engliſh Tobacco one 
quart, Oliye-oil, a pitt, with 
as much Turpentine, Wax,and 
Verdigreaſe, as will thicken 
them over a'gentle Fire to the 
confiſterice' of a Plaiſter. 
This* is *excellent for Cuts, 
Rruiſes;” Burns, Scalds, Gun- 
ſhor, and to be applied to the 
Place which any venomous 
Creature has bit or ſtung. 
Tongues of Deer,Calves, 
o2 Dheep, Fryed : Boil your 
Tongues, and peel them, chen 
cut them into thin flices, and 
put them in ro the Yolks of ſix 
Eggs beaten with Nutmeg, Su- 


gar, Sale and Cinnamon, with 


a handful of Currans, a little 
Limon , cut.in thin fquare 
pieces, let your Pan be juft 


place, Take a Neart's-tongue 
well boiled, blanch- it and cut 
it in thin- ſlices, as alfo, ſome 
| interlarded Bacon, and hay a 
| Taying of the Bacon. between 
every Laying of- the Tongue ; 
bur Tet the Bacon be cur much 
thinner and lefſer in quantity : 
then take half an. ounce of . 
Pepper, \two large Nutmegs, 
and three Anchoves, forbea- 
ring to ſprinkle any Salt :'af- 
ter this make a Leer with half, 
'a pint of Claret-wine, and 
| forge Gravy, the Yolks of three 
| Eggs, a piece of, Butter,” and 
grated Nutmeg, boil them up 
' tro a conſiderable thickneſs : 
: then when .the Pye is ro. be 
ſerved up, put ir in. with a 
Funnel at the Pipe, or opea 
Place left for that Purpoſe. 
And\by this method you”may 
order and ſeaſon a Hare-pye 
to the beſt Advantage to. pleafe 
the Palate.” | 
Tooth-Fch; To caſe rhe 
violent Pain of. the Teeth, 
with which old and young 
are 'too frequently afflifted, 
Take two parts of Lishon-Su- 
gar , and one part iof black 
round Pepper, make them 1n- 
ro fines. Pouder, and pur them 


into a Spoon over two'or thred 
well 


TO 


well kindl'd Coals; and when |mary-water, or Hyſſop-water ; 


the | 
take off the Spoon, and whilſt 


the<Mixture is ſoft, form it 


into little grains, the ſize to 
ſhape the hollowneſs of your 
Tooth, and ſtop it in as cloſe 
as may be; and ſo renew 1t as 
you find the firſt waſte. 
__ Tooth- Ach : Take the 
quantity of a Bean of Cam- 
phire diſſolve it in as little as 
may be of Aqua vite, -1n 2 
- ſmall Glaſs Viol, upon hot 
.Cinders; then touch 
Tooth with a little Tent, of 
\ Cotton, or Linen, and if it 
- be hollow, leave the Cotron or 
Linen moiſtned.in the Tooth. 

: Another : Take Henbane- 
ſeed and Hyſſop-ſeed, bruiſe 


them very ſmall ; then put as] 
\ pentine four grains, mix and in- 


much - Sweed;-Tar as will fix 
them together. to make them 
up into little Pellets, and flop 
theſe into the hollowneſs of 
the Tooth, tyed up 1 a little 
fine Rag. -« Glas a 
other-: Take Ginger , 
KY fine, and ſowitup ina 
fine Rag , more long than 
broad ; than ſoak it in the Spi- 
rit of Wine, lay it to the Root 
of your Tooth, and though b 
by its Heat it may at firſt cauſe 
" the Nerve of the Tooth to 
rave a little.; yet in a ſhort 
time, being oicen dipt and « 
plied, ic will altogether take 
away the Pain, Or, for want 
of this, take what follows, 


VR. | 
2 Seeth clarified Honey one 
gunce in two ounces of Roſe» 


the 


lice, and lay it to the 


Sugar begins to relent, { and taking. off the Scunt that 


will ariſe. put inthe fine Duſt 
of Pepper, let it conſume till 
a blackneſs enſue; and it thick- 
ens ; then dip into it a Sage- 
Leaf, whilſt it is hot, and lay 
to the Tooth; and the Pain will 
preſently abate. 

If the. Tooth is not hollow you 
muſt take two, three, or four 
grains of our Volatile Lauda- 
num every Night going to Bed : 
| and in the Day time (if the 
Hain is extream) - you muſt bold 
this mixture m your Mouth, 
Take of our Gutte Vite two 
drams, Sherry-Sack four ſpaok- 
fuls, mix them, which uſe at ſe- 
veral times; but if the Tooth 7s 
hollow :. take of our Volatile 
Laudanum ten grains, Scio Tur« 


corporate it with Lint,which thruſt 


| into the hollowneſs of the Tooth to 


the bottom ; but the beſt and ins 
fallible way is to burn the Nerve 
at the Root of the Tooth, . with # 
red hot Knitting-needle , | after 
this Operation, I never obſerved 
the Pain to return any more. 
Tooth not Hullow :- If 
there be no hollowneſs in the 
Tooth, or viſible defeQ,- and 
yet it akes, Take the Root 
of black Hellebore, common- 
ly called Bear” s-foot, ſcrape off 


the Rind, and cut a Ry 


between your Gums, and the 
inſide of your Cheek, avoidin 
"the Rheum that it will occaſi- 


freſh piece,” 
Tooth 


Uo 


on; and ſo renew it with a 
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Tooth-Wozt : The greater 
ſort of this is excellent for 
war A and inward Wounds, 
and for Diſeaſes riſing from 
De«eauxions , by taking two 
drams of the Pouder in Broth 


ſucceſſively for ſeveral Days. | each three ounces, 


It likewiſe ,eaſes Pains and A» 
ches in ſeveral Parts of the 


Bbdy. \ ® 

Tomentil : This 18. dry- 
ing, and very aſtringent, and 
therefore is very powerful. in 
the . Fluxes of the Belly and 
Womb; and being muzed. 
with vulnerary precious Qint- 
ments and Plarſters, it feſtinates 
the Cure of Wounds,old Sores, | 
and Ulcers. From half to a 
whole dram of this, taken in 
Wine, is greatly commended 
for euring an Epidemick Dy- 
ſentery ; Rhubarb being uſed 
before, if occaſion require 


Kr, 

Treacle, Remedp foz TY: 
gues: Take of Yenice, or 
Loygon-Treacle half an ounce, 
put it into about four ounces 
of White-wine: then pur it 
into a Veſſel cloſe covered, 
and Jet it ſimper for half an 
hour over the Fire, but nots. 
boil, ſtirring or rather ſhaking 
it ſometimes about, and take 
it pretty hot about two -Hours 
before the Fit comes on, and 
let the” Party keep cloſe in a 
warm Bed, in order to ſweat ; 
and repeat this two or three 
times. 

This was experienced by the 


| divers Perſons; which was 
rarely given without Succeſs. 
| Treacle-Spirit: Tomake 
| this, * Take the Roots of Ma- 
; ſter-wort, Angelica, Spignel, 
and the bigger Valerian, of 
Juniper- 
berries, and the Seeds of Bj-. 
op's-weed, and Seſch of 
| ſeilles, of each an ounce ; 
approved Treacle four ounces : 
he Roots and Seeds being 
bruiſed together, macerate them 
eight Days in two pints of 
| reQified Spirit of Wine : then 
make* your Diſtillation , and 
preſerve the Spirit. 

This Spirit reſiſts very pow- 
erfully all ſorts of Poiſons ; It 
may be taken in Spaniſb-Wine, 
or any Cordial Liquor, from 
one to four drams: It may 
bealſo pply'd to the Noſtrils, 
Forehead, Temples, . and Sn- 
tures of the Skull, for Head- 
achs, Fainting Fits, - or Dron- 
ſineſs of the Brain. 

Treacle:Water 2 This is * 
the moſt Excellent ſort of all. 
To make it, Take the Roots_ of 
Gentiin, Angelica, Maſter-wort, 
Valerian, Comrayerua, of 
each -1wo ounces, Citron-rinas , 
and - Qrange-peels, Cinnamon , 
Cloves, and Juniper-berries, of 
each an ounce; Tops of Water« 
Germandir, Rue, and St. John's- 
wort, of each one handful : in- 
fuſe them three Days in Spirit of 
Wine, and Waters of- Nuts, ayd 
Carduus Benedifius , of each a 
quart : then add four ounces of 


approved. Treacle ; difill the 


by him ordered to be given to | 


whole in a Sand-heat, and keep 
\ _ , . the 


— — - hot 
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the Water clſe * ſhopped for 
J 


«ſc 


* This is an excellent Water to 


reſiſt Poiſon, and to fortifie all 
the noble "Parts, being taken 
from one aram to half an dunce. 
Some make a Treacle-water, by 
diſſolving the  Treacle in equal 
parts” of Spiris of "Wine an 
Vinegar,  uſmg it without any 
_ Diſt. liation; but Reaſon and Ex-. 
' perience tells us this is 'far more 
Excellent ./ 

Tre-fotl, or Bricksbane : 
The DecoAton of 'it in Whire- 
wine is good againſt the Scur-' 
vy, as alſo, for Pains in the 
Limbs, 'The Leaves boiled mm 
Beer , "and: taken *hot, eaſe 
Pains in the Bowels; but be- 
ing bitter, -it is beſt raken in 
any lemtive Syrup.” 

-Trembling, a Remedy.: 
Wf--- the: Member} 


| Roots of Florentine-orris' half 
an ounce, white Starch an 
ounce and half, Licorice fix 
drams', ' with a convenient 


ragacanth extrafted in Roſe- 
water : make the Materials into 
Troches, thatthey may be per- 
fumed: as occaſlon Fequires it, 
with four \grains Amber- 
grevſe;" and three of Muisk. 
Theſe: .are Excellent for 


| Conghs; and Catarrhs in Win- 
fer, and for the' preventing 


taking Cold in ſuch whoſe oc- 
| cafjoris conſtrain them to Tra: 
| vetin'damp and foggy Airs. 

\ *'Trochiſes Ddoziferous: 
» Take : rhe. Bouder » of | green 
. Willow«coals three ounces , 
ELabdatinm two ounces, - Sto- 
rax - and, Benjamin, of "each 


fhake, that you cannot at ter-\ ber, of each two drams; Li 


' #6in times hold them ſtill, though 


0 cauſe of Fer, Danger, or 
* Defeff, is evident to cauſe it, 
anoint 'the Crown of the Heiad, 
the Hair being ſbaven off, and \ 
the other Parts eſpecially where 
you. find 'the "Trepidation , with 
Powers of Lavender, and drink 
:wo arams of the Water that is 
made of Man, or Swines Blood, 
brought to PputrefaFion, with 
Aqua vwite, or Spirit of Wine, 
and afterward digtilled: and 
this muſt be frequently repeated 
for a Month's ſpace. 

.Troches Pectozal 3 Take 
of white Sugar'a pound, white 
Supar-candy; 'and Penids, of 

each four '" ounces; © of the 


numRhodinm a dram and half: 
make-chem up with the Muct- 
lage of Gum-Tragacanth ex- 


dry them in the Shade. | 
'This is at excellent Perfume 

for Chambers and Rooms of 

Entertainment, as likewiſe to 


| Scents, 


Roſemary, beat ſmall, and fif- 
ted finely, four - onnces, Lab- 
danum two ounces,  Storax and 
Benjamin, of each an ounce; 
Roots of Cyprus, Aromarick, 
red Maſtick; and Amber of 
exch tw: drams, Cloves ' 6n6 


dram, 


' quantiry 'of the Mucilage of 


half an ounce ; Maſtick, ſweer* 
tremble and | Tacamahacca, and yellow Am- 


tratsd with Roſe-water, and | 


drive away ill Airs, and bad 


Trochiſes, another Way :| 
Take the Coals and Aſhes of ' 


'3s well baked., maſh the Fruit ; 


"in a little Roſewarter ; 


ind Thyme; minced all foge- 
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dram, Musk, Civer, and Am- 
bergreaſe ten grains, the Mu- 
cilage of Gum-Tragacanth , 
extrafted with Orange-flower- 
water, as much as will make 
them up, and ſuffer them to 
dry as the former. 
, Theſe give an excellent O- 
dour, and are very wholſome 
to the Brain, and drive away 
offenſive Vermin and Inſe&s, 
being burnt on Coals, 
Trotter -Pype : This 15 
done with Wardens, Quinces, 
Pears, ©. and you may either 
take them ſeverally, or altoge- 
ther quartered, or ſliced raw ; 
if in quarters, put,ſome whole 
ones among them ; if ſliced, 
beaten Spices, and a little But- 
ter; and Sugar, taking to eve- 
ry_twelve . harge Quinces a 
pound of Sugar, and a quar- 
ter of a pound of Butrer, cloſe 
jt up and bake it; . wha it 


then pur in fome Cream, and 
Yolks of Eggs 'well beaten, 
andſtir them all together : then 
eut the Cover into five or ſix 

ieces, Diamond faſhion ; = | 


ſcrape Sugar over it. _, . 

— Trouts to.Steld : Take 
three or four Trouts, or more, 
according to their bigneſs, and 
put them in a, Diſh with ſome- 
what more than a quarter of 
a pint, of Sack, or inſtead 
thereof, Whitewine, with a 


quartexy of a pound of Burrer, 
a little whole Mace , ſome 
Parſley, a little Winter-ſavory, 


ther , which done, put theft 
ro the Trouts ; let theſe ſtew 
about . a quarter of an Hour ; 
then take the Yolk- of a hard 
Egg, and mince it ſmall, few. 
ing your Trouts 'therewith-: 
then diſh up, pour the Herbs 
and Liquor all over. them , 
ſcraping Loaf-ſugar thereon, 
arid ,ſerve them very hot to 
the Table, a | 
Tumour. in the  Epe + 
T his, is otherways called. 2a 
PhlyQena, or a little Tamour 
in the carneous Turicle of ir; 
To remove it, Take the Oint- 
ment of Mucilages, and dreſs 
the Eye with it for ſome time 
to ripen,,the Tymour ; then 
with 4 fieady Hand optn it 
' with a Lancet, or Needle, and 
preſs our the offenſive Matter > 
then cleanſe and heal the Part 
with Honey diſſolved in a little 
Sage-watgr. - 
Tumour of .the. Knee 2 
Take: a green Colwort-leaf , 
with red; Veins, or - Streaks) 
pare, off the Ribs flat and al- 
moſt level to the reſt of the, 
Leaf ; then with the haft of 
your Kaite bruiſe it, and apply 
it to the Part affefted, renew- 
ing it three or four times # 
Day. This alſo allays any 
Hear or Pain by other means ; 
anddraws gently, moſtly evacu- 
ating the Humour by Swear. 
Tumour to Ripen : Take 
eight qunces of. fat Figs, two 
ounces of white Lily-roots; 
two ounces of-Bean-flour, (or 


Meal :) boil them, the Figs 


and Roots being bruiſed, in as 
muck 
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much Water as will reduce 
them to the conſiſtence of a 
good Poultis; which ſpread 
to a good” thickneſs, and lay 
warm upon the Part, and ſhift 
it often rill it becomes dry. 

Tumours Sharp: Take 
Spring-water a gallon, pur in- 
to it a good handful of dri- 
ed Sage, ler it boil till ir be 
ſtrong of it, at what time put. 
in about two ounces of . Spa- 
niſh Cake-foap ; and when it 
is diſſolved, the DecoQtion is 
compleat : and withthis, and 
Stuphes, foment the Part grie- 
ved warm for a conſiderable 
time together. This is excel- 
a od to allay and diſperſe 
a 


urs accompany'd with 

ſharp and affliting Humours. 
. Tumour in the Thtoat : 
To cure or remove this, which 
indeed is tomertimes very datt- 
erous : Take a quart of new 
ik,” put into it a handful of 
Mallow-leaves, and a like quan- 
tity of the Leaves of Night- 
ſhade = ſhredding them ſmall, 
and Jet them , boil till the 
Herbs be tender; then put to 
them an equal quantity of the 
Cramb of White-bread , fo 
that being ſtirred with'the o- 
cher Ingredients, it may be 
reduced to the conſiſtence of a 
Poultis, amongſt which ferape 


2 little Bole-armoniack fine 1n 
pouder; and fo ſpreading it 


on 2 Stay, lay it to the Throat 


warm as may be well endu- 
red, and as it cools and dries 
ſupply it with another. ' 


Tumour in the Thzoat, 
another : : To Remedy this 
dangerous Defe&t, gargarize 
_ Mouth with Wine of 
omgranates, and -Barley-wa- 
ter mingled together ; alſo 
take Syrup of Poppies, and 
'Syrup of Mulberries, of each 
a quarter of an ounce; Roſe- 
water three ounces : mix them 
together, and not only garga- 
TiZze your Mouth with it, be 


mixing alittle Honey and Bole- 


armoniack with it, ſwallow as 
much as will lie on a Knife's- 
point Night and Morning, and 
it will allay the ſwelling, and 
eaſe the ſoreneſs. * 


Turbut-Botti'd : Draw the 


Fiſh, and waſh it clean from 


the Blood and Slime, put it 
mto boiling Water and Salt, 
and ſuffer it to boil very lei- 
ſurely, keepingit ſcuming, aad 
add more Salt in the bolling ; 


and when the Water begins ro 


ſhrink' add a little ite- 
wine and Vinegar, Mace, Gin» 
ger, and two or three Cloves 
with ſome Limon-peel ; *a 


when it is boiled and cold, pur , 
in a fliced Limon, or two, © 


and take up the Fiſh, and _ 
it in'.an earthen Pan; with 


the Liquor it was boiled-1n, 


cloſe covered, Your Liquor 
you boil it in, muſt never be 
but little more than will covet 
it; and the Fire muſt be gen- 
tle, over which it is boiled, for 


Fear of break 


ng. 
* Turbut to Fey: Slice the 
Fiſh, then hack ic with your 
Knife, and it will be ribbed, 


fry 


-. 
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fry it with Butter till it is near 
brown ; then drain the Butter 
from -it, and the Pan being 
made clean, put- it in. again 
with Chlret, Ginger, and Nut- 
meg, ſliced Anc ove, Saltand 
Saffron beaten ſmall, and fo 
fry it till half the Liquid be 


conſumed ; then plit in a piece' 


of Butter, mix at well with 
the reſt, and mince a Limon 
into it;; then having rubbed 
the Diſh wich Onion, or Sha- 
lot, ſerve it up in what you 
laſt fryed it in, *: *; 
Turbut- Baked : Waſp 
and draw him, barb the Fins 
round, ſcorch him *' on both 
fides, ſeaſon him _well with 
ſweet Herbs, Cloves, Mace, 
Nutmeg, P and Salt on 
the under py e ,- ſeaſon. him 
im the Scorches -(in the upper 
fide} only with Cloves, Mace, 
Nutmeg and Salk ; then make 
your Coffin: in the manrier and 
form of a Tourbut ; dry bim in 
your Oven,then take him forth 
and waſh: him in the inſide 
with the Yolks of Eggs, and 
ftrow the bottom over with a 
- minced Onion, ,and fix An- 
choves , 
Turbut , -with the. backſide 
downwards and. having ſome 
{mall forced Meat Balls of 
Fiſh, put roundabout by the 
ſides, and put Oyſters and the 
Refuſe and Liver, all over him 
on the top, and the Yolks of 
fix hard Eggs, with good 
_-_ of Butter, and put him- 
in the Oven, ſee that you ſup+ 
ply bim with Butter in the 


then put in. your | 


baking « let the bottom of 
on Oven be very hor, that 
 he'rnay boil up; ro the top; 
when he is baked, make your 
ky oith kf cr bing Vine- 
r, er Liquor ; let it be 
For. ha beat i up with the 
Yolks of three or four Eggs, 
and put inyour 'Torbur, fas 
king it together that it mingle 
with ' your Butter, pur it in 
the Oven” again for. a little 
while: and then diſh it up 
garniſh it on the top wich-fry- 
ed Oyfters, and ftick ir all o- 
ver with Toaſts, made of 
White-bread , putting drawn 
Butter 6n the Top, thus ſerve 
ic up. - bY, 
- \ Turbut Waked : "Your 
Turbnt being fin'd, and Prepa- 
red, ſlaſh it on the. white {ide 
with your. Knife, feaſon it with 
ſmall Pepper and Salt, Nut- 
eee, Cloves, and Mace, your 
Coffin being made according 
a the _ of the Tur- 
ut, put it in, lay on Burtref; 
Cloſe a bake ir. J, In 
;Turbut . to Souce 2: . Ha- 
ving boiled ir, pur it inctoVine« 
gar, Salt, and White-wine, 
with ſome .of the Water it 
was boiled in; then add ſome 
Spices,: as Cloves, Nutmeg 
and Ginger , - ſome Tops of 
Fenil, and Bay-leaves, keep» 
ing it cloſe covered. | 
If you would eat it hot 
when boiled, pour. on it ſome 
ſtewed Oiſters, lay ſlices of 
Limon, and run it over with 


conveniently in 


bearen- Butter , place Si 
A di Di, and 
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. Nick it over with fried Bread. 
Or ſerve it, up ' with * beaten 
Butter, ſliced Limon, ſweet 
Herbs boiled and. minced, Q- 
nions and Barberries cut ſmall, 
Turdut to Stew: To do 
this the beſt way, Cutirin 
{lices, and fry it ; and being 
half fried, put it into. a Stew- 
an, or convenient Diſh, with 
5 Tarr, grated Nutmeg, and 
three or four ſlices of an Q., 
range, @ little Verjqice, or 
Vinegar, and ſome ſweer Bur- 
ter ; and when it isſufficiently 
- Newed, diſh it up, and run it 
over with beaten Batrer, fli- 
ted Limon, or «Orange and 
Limon-peel; and fo ſerve it 


up. 
| Turkey-Cock : Tf he be 
young he hath a'ſmooth black- 
3th Leg, and a ſhort Spur ; if 
old, he hath a ſharp Spur and 
a red Leg ; if he be ſtale, he 
will be dry footed, and his 
Eyes will be ſunk in his Head ; 
but if he be new killed, his 
Eyes will ſtand firm in his 
Head as. if he were alive. A 
Turkep-Yen : If ſhe be old 
will have a red Leg, and rug- 
ed Grain, but if . young a 
mooth Grain, and if ſhe is 
Full of Eggs, ſhe: is ſoft and 
open vented ; if hard vented, 
not full of Eggs. , 
Turkep-Pye: For this , 
to ſeaſon it well, you, muſt 
take half an ounce of Cloves, 
figely beaten, with a little 
ce,Pepper beaten one ounce, 
Notmegs ſliced thin, or ſcra- 
ped ons ounce and half, a quar- 


» cell wc & 


ter of an ounce of whole Mace ; 
then put four pound .of, But- 
ter in the Pye, mix more Salt 
than ' Pepper, and forger not 
to put two ponnd of Butter 


to every peck. of Flour: And 


in this manner you.-may ſea- 
ſon-and order a Gooſe-pye. 
Turkey Boaſted: Draw 
the Fowl, and take ſweec 
Herbs, and ſhred them, and 
put them into a Linen Ba 
with Butter and Spices, and ſo 
put it 2nto the Belly ; then baft 
It as 1t 1s turning on the Spit 


ere., parboiled ; and dryi 
it with a fine Cloath, baſt ix 
with Butter, and. dridge it o- 
ver with a very few Crumbs 
of Bread and grated Ginger-: 
and when it 1s roaſted, . ſerve 
itup with Anchove-ſauce,ſmall 
Herbs minced, and the Juice 
of Limon ; garniſhing it with 
Limon-peel, Tops of Hyſlop, 
'or Winter-ſavory.. , 

Turkey Douced ; Take 
one or two fat Turkeys when 
they are well drefſed, take our 
the Bones, and tye up the Fleſh 
in the manner of a Sturgeon, 
put into . your Veſſel two 
quarts of White-wine, one of 
Water, andone of good Vine- 


' gar : make it boil, and pretty - 


well ſeaſon it with Salt, then 

t in the-Fleſh, and let it 
oil tl it be very tender ; and 
when it is ſufficiently boiled, 
Take it out, and traſt the Li- 
-quor ; and.if it be wanting in 
arpneſs, put more Vinegar, 


| and when it has Boiled, a lircle, 
NT CIO ITY plc 


- 


” has hot Water, till it is as it. 


— ——— 
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put it into an earthen Por ; 
an1 when- cold pur in the Li- 
quor it, boiled in, quite cove- 
ring it ; ſo ſufferit to remain 
three Weeks ,. or a Month: 
then ſerveit up as you do Stur« 
geon, with Elder, and Vine- 
gar, and garniſhed with -Fe- 
nil, Thus. you may pickle a 
Capon, only then you muſt 
lard iewith great Lardings be- 


fore. 


Turnip-Bzead : Tike a- | /' 


bout half a Buſhel of the 
middling ſort of Turnips, not 
ſticky, bur ſuch as will boil 
ſofr ; being pared and boiled, 
reſs out the Water ,very 
ard till they are quite dry, 
beat them then m a Mortar, 


and mix with the Pulp about | 
two pound of fineWhear-flour, 


and two ounces of Carraway- 


ſeeds; put \na pint or ſome- 


what more of new Ale-Yeaſt, 
mould it up as other Bread, 
and let it be well ſoaked, and 
it will not only look bur taſt 
Fike Bread. This is not only 
made for ſaving Charges in 

oor Families in a dear Year, 
bs of lare has been much in 
eſteem for Conſumprions, and 
thoſe Troubled wirh ſhortneſs 
of Breath and Pcifick; being 
very wholeſome and .nouri- 
ſhing. | 


| 


| - Turnip - Tops Picbled* 
Let them be young; - and cur 
off the withered Leaves or 
| Branches ; when your Water 
rom ut. them therein ; let 
them le till they are pretty 
tender, then rain them from 
the Water let them ſtand 
till they are cold, then pickle 
them” 1n White-wine- Vinegar, . 
and Salt. 
TurpentinePlaiſter : Toke 
our ounces of the beft Tuxpen- 
tine, two of Beti-wax, one of 
ms - a quarter of an ounce of 
Veraigreaſe, Deer -Suet two oun- 
ces, Oil-Olive two ounces : make 
theſe into a Plaiſter over @ gen- 
tle Fire, by well ſtirring and 
mixing together. KISS 
This? is exceeding good to 
draw Swellings to a Head, 
eaſe cold Pains, Aches, ot 
Numbneſs of the Joints ;. to - 
draw out Thorns , Splinters, 
ruſty Iron, ' broken pieces of 
Swords or Gun-ſhot; and is « 
very ſingultr Drawing Plai- 
ſter on all Occaſions, where 
the Humours are ſtubborn. ' 
| Tutſan ; This ſtays Blee- 
ding : the bruifed Herb or 


Juice applied , ſtays ſpicting 
he 


of Blood, or hindersthe B 

from flowing inwardly : the 
Juice being drank with a little . 
Cinnamon-water and the Spi- + 
rit of Wine, | 


A az | VA 


: 


Alerian 2 Half 2 
ſpoonful of the Pon- 
k er of the Root of 


this Herb before the 
Stalk ſprings, taken in Wine, 
Waters,or Milk oncs or twice, 
a thoſe that are troubled 
the Falling-ſickneſs : The 
robe bruiſed are uſually * 
lied with ſacceſs to flig 
ounds, and have a power, 
when decoQted in any conve- 
nient Liquor, to purge up- 


wards _ downwards ,” and 
ive if the Party be careful of 
Fife, fine ac R—_— 


' Uarieties, in a Bill of 
Fare, of ſuch things as are 
in ſeaſon foz every Month 
in the Vear, viz. 

: FF ANUODJR Y. 
x Brawn and Muſtard. Boiled 


| Capons in Newed Broth; or | . 


white Broth. Two Turkies 
in Staffaldo.' A Haſh of twelve 
Partridges, and a Shoulder of 
: Mutton. Two Bran Geeſe 
boiled. A Farced boil'd Meat 


with Snites or- Ducks... A]. 


Marrow Pudding baked. A 
Surloin of Roaſt-Beef. Min- 
ced-Pyes, ten in a Diſh, or 
any other Number as you 
leaſe. A 'Loin of Veal. -A 
Veniſon To: od 

Pig. "Ro 0 


aſted Geeſe. 


d | ced Capon. 


A Roaſted | R 


VA 


Two Capons , one larded ; 
and Cuftards. 
Second Courſe. 


ranges 

Side of Lamb roafted. A ſou 
ced Pig. Two Couple of Rab- 
bits, one Couple larfled. A 
Duck and Mallard, one larded. 
Six Teals, three larded. Six 
Woodcocks, three Larded. A 
Warden-Pye,or Diſh of Quails. 
Dried Neats-Tongues. Six Pi- 
geons three larded. A ſou- 
Pickled Muſh- 
rooms. ' Pickled Oyſters and 
Anchoves in a Diſh. Twelve 


 Snites, fix larded. An Oran- 


gado Pye, or a Tart Royal, of 
ried and wet Syckets, Stur- 
_ A Turkey, or Gooſe- 
five or fix 


Jelſie O 
_ y Tarts of divers 
Colours, A Plate of Sweet- 
Meats. 
WT SS BRU 4 R F. 
Collops and Eggs. Brawn 
and- Muſtard. Fotir rf 
|haſhed. A Grand Fricaſie. 
Grand Sallad, anda Chine of 
roaſt Pork. 
Second Courſe. 

A Lamb roaſted whole. 
Three Widgeons. A Pippin- 
Pye. A Jot of Sturgeon. 
A Bacon-Tart. A cold Tur- 
key-Pye. Jellies, and a Tart- 
oyal. 


MARCH. 


and Limons. A, 


VA 
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MARCH. 

Brawn and Muſtard. - A 
freſh Neats-Tongue and Ud- 
der in Staffaldo. Three Dutks 
in Staffaldo. A roaſted Loin 
of Pork. A Venifon-Paſty. 
A Steak-Pye. 

' Second Courſe. 


A Side of Lamb. Six Teal, } 


three larded. -A Lamb-ftone- 
Pye. Two Hundred of Aſpa- 
ragus. A Warden-Pye. Ma- 
rinated Flounders. Jellies, Gin- 
ger-bread, and Tart-Royal. 
MHPRIL 

A Bisket. '. Cold Lamb. A 
roaſted Haunch of Veniſon. 
A Goſlin. A Turkey. Chicken, 
Cuſtards and Almonds. 

Second Courſe. 

A Side of Lamb in Joints. 
Eight Turtle-Doves. A cold 
Neats-Tongue Pye. Eight Pi- 
geons, four of them larded. 


. Lobſters, and,'a Collar of 


Beef Tanſizs. . -* 
K.2l MAT. 
Scotch. Pottage, or Skink. 
Scotch Collops of Mutton. - A 
Loin of Veal: An Ohve, .or 
Paltate-Pye. Three Capons , 
one of them larded. Cuſtards. 
Second Courſe. - © 
A Lamb whole. A Tart- 
Royal , or Quince-Pye. 
Gammon of Bacon Pye. 


Jole of Sturgeon. An Arti- | 


choke- 
Sauſages - Tagſies. 
| 7F7UNE. 


——_— — 


5 ners. 


| 


| 


Haſh, A Leg of Mutton rog« 
ſted. Epur Turkeys ,. Chic. 
kens, and a Steak-Pye,, . * 
Second Conrſe. 0 


A Jane, or Kid. Rabbits. 


Shovelers. A Sweet-bread-Pye. 


Olives, or Pewits. Pigeons. 
7 U.L Y. 

Muskmelons. Portage. Boil- 
ed Pigeons. A Haſh of Capo- 
A Grand Sallad. A 
Fawn. A Cuſtard. 

» , Second Courſe. 

French Beans, or Greetrf 

—_ ,_ —_ two Lar- 

Codling-Tart, green. 

Portugal Eggs of both ſorrs, 
Selſey-Cockles broiled. 
AUGUST. 

Scotch Collops of Veal. A 
boiled Brgaft of Mutton. A 
Fricaſie of Pigeons. A fſtew- 
ed Calf's Head. Four Go- 
ings. Four Caponets. 

Second Courſe. 

Twelve Dotrerels, fix of 
them larded. Tarts-Royal of - 
Fruit. Wheat-Ears. A Heath- 
Pour-Pye. Marinated Smelts, 
a mon of Bacon, and 
Selfey-Cockles. 

' SEPTEMBER. 

An Olio. A Breaſt of Veal 

in Staffaldo., Twelve Partri- 


Second Courſe. 
Rabbits. Two 


Tongues. Eight Pigeons roa« 
| ſited.” four them Larded. 


' A Shoulder of Mutton Four Pheaſants. ' Pours, two 


haſh'd. A Chineof Beef. A larded. A cold Hare Pye. Sel- | 


Veniſon « Paſty cold, A- cold fey-Cockles broiled. 
OCTOBER, 


Aa4 


N 


t- | ges haſh'd. A Grand Salled. | 
A A Chaddern-Pye,and Cuſtards. 

erns, one 
Pye hot, and Bolenis 1.1.1 A Florentine of 


4 
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OCTOBER. 

Boiled Duck. A4WHaſh of a 
Loin-of Veal. Roaſt Veal. 

* Two Bran Geeſe. A Tart- 
Royal. Cuſtards. 

| Second Courſe. 

| Pheaſant., Pouts, and Pige- 
ons. Twelve Knots, a Porato- 
Pye. A Turbut, and Selſey- 
Cockles: + ER {5-14 "DN | 

NOYEMBER. 

A Shoulder of: Mutton ſtuf- 
fed with Oyſters. 'A Loin of 
*Veal, a- Roaſted Gooſe, and a | 
' Veniſon-Paſty. we 1 
Second. Convſe. 

A Larded Hern, and one. 
not Jarded. A. ſfouced Tur- 
but. Two Pheaſants, one lar- 
ded. - A: Collar of Beef. A 
ſowced-Mullet, ang Baſe. Jel- 
lies and Tarts of Fruit in ſea- 
—__—— .--:; | 

| DECEMBER. 
Stewed Broth of Mutton and 

| Marrow-Bones. A Lamb's- 

Head, and White Broth, A 


Chine of Roaſt Beef. Min- 
ced-Pyes. ' A Turkey ſtuck 
with' Cloves, Two roaſted 


'Capons, one larded. 
« ** * Second Courſe, 
 Aryoung Kid; or Lamb, 
roaſted. A Diſh of Partridges. 
Boloniax Sauſages. A Diſh of 
Anchoves, garniſhed - with 

Muſhrooms, and pickled Bar- | 
berries. A Diſh of Cavecr, 
and pickled Oyſters. A Quince- 
Pye. A Diſh of Weodcocks. 
And at Chriſmas, Plumb-por- 
rage, and Minced Pyes. 

* Udders Baked,: To do 


——C EET — ——— 


| Udder of a Heiffer . tender ; 


then let it ſtand till- it cools, 
cut it into ſmall ſquare pieces 
life Dice, ſeaſon them with 
Cloves,, Mace, Ginger, Cinng- 
mon, Salr, Piſtaches, or the 
Kernels of Pine-Apples, Dates, 
and ſlices of Marrow ; then 
put them into the raiſed Paſt 
of a Pye, not making it above 
an. -Inch high, like a Cuſſard, 
-abd of a Cuſtard-paſt, prick it 
and dry it in an Oven, and 
prit in the Materials before- 
mentioned, and to them ſome 
Cuſtard-ſtuff made of Cream, 
and Eggs, Salt, Roſe-water, 


[and a little diflolved Musk : 


bake and tick it with the 
ſlices of Dates, candied Piſta- 
ches, and ſcrape fine Sugar 
on it. ”" i 
Udyer- another way : 
Lard a young, Udder with 
great Lard , ſeaſon it with 
Nutmeg, Cloves, Pepper, and 
Mace; and when it 1s boiled 
tender, and when it is cool, 
wrap it in a Collar of Veal, 
having ſeaſoned it again with 


"the | Spices. and a little Salt, 


lay ſome ſlices pf Veal in the 
bottom of the Coffin of your 
Pye, and place the Udder on 
them, the which cover with 
other flices of Veal, and for 
ſeaſoning, put Lard and But- 
ter, and cloſe it up; and 
when it is ſufficiently baked, 
liquor it with clarified Burter, 
if you deſign to uſe it cold; 


Gravy, and Butter,. well þeat- 
en up together. 48 


this the 7ra/iap way, Boil-the 


} 


Ueal 


bur if hor, put in Whitewine, - 


vi. 


V E | (ory 


'Ueal to Boil : Here I 
miean a Breaſt of Veal, —_ 
unuſually boiled. To do it, 
Make a Pudding of grated 
Manchet, minced Suer, and 
minced Veal, ſeaſon it with 
Pepper, Nutmeg, and [a little 
SAr, three or four Eggs, Cin- 
namon, Curran. Dates, Rat- 
fins, Cream, Sugar, and Pep- 
per : | mingle them well toge- 
ther, fil] the skinny end of the 
Breaſt with them, prick it up, 
then put it in a Pan, or!be- 
tween two Diſhes, and ſtew 
it with ſtfong Broth, Gravy, 
Whitewine,, ſome Marrow , 
ſliced Dares, 'and a few Blades 
of Mace; run it over with 
Rutter, Grapes, Limon-flices, 
and Barberries. Or thus : 

Joint ir well, and parboul 


-It, put it into a deep Diſh, or 


Stew pan, with ſome ſtrong 
Broth and a bundle of ſweet 
Herbs, ſome Mace, and ices. 


en Butter, as a commendablg 
wi OT Oe a OP ETOTy 
eal Collops to F2p, oz 
Smear :2- Take a piece of Fil- 
let of Veal, and cur it into 
thin Collops, and hack it with 
the back of your Knife, and 
lard them with Bacon 'very 
thick, then put them into your 
Pan, it bging pretty hot, and 
fry chem with clarified Burter 
very. brown on both ſides; and 
let them be ſo haſtily done, - 
Lhe they. may not be fried 
> through ; then havin 
alf a pint of Claret, and hal 
a pint of Gravy, put it in 
your Pan (with four Ancho- 
ves, or three or four Onio 
a little minc2d Thyme, and 
rated Nutmeg) amongſt your 
born Butter : , wher it is boil- 


up, thicken it with the 
Yolk of an Egg, ſo diſh up * 
our Collops, and pove your 
ear on the rop : if your Pan 


of interlarded Bacon, ſome | be Jitthk, you may fry them 


Capers, a few Cloves, and 
half a doze$ Sprigs of Cam- 
phire, the Yolks of Eggs and 

hitewine : ſtew theſe to a 
renderneſfs, and ſerve them up 
on fine carved Sippets. 

Ueal, the Chine to Bzoil : 
Cur the Chine in three or four 
pieces, and Jard them with 
ſmall Lard; ſeaſon them with 


. Salt, and broil them, laying 


under them ſome Sprigs of 
Roſemary, Bay-leaves,and Sage, 


duſt them over with a litgle 


Flower; and being broiled, 
ſerve them up with Gravy, 
$he Juyce of Limon, and bear- 


at twice, and ler them boil up 
after the ſame manner in your 
Stewing-diſh : garniſh them 
with Limon. 

Ueal, a Fillet oz Shoul-. 
der to Roaſt with Farcin 
Herbs : Take your Mear = 
waſh it, and parboll it a little ; 
then rake Thyme, Parſley, and 
Winter-ſave#try, of each a lit- 
tle minced «mall, pur ro then 
the Yolks of four hard Eg 
minced, Nutmeg, Pepper, tl 
Currans, and Salr, add alſo 
ſome Suet minced ſmall; work * 
all theſe with the Yolk of z 


raw Egg, and ſtuff your Meat 
with 


—_ —_— > w— 4 "at 
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with it, But ſave ſome and ſer 
it under the Meat while ic doth 
roaſt : when your Meat isal 
moſt roaſted enongh, put to 
theſe in the Diſh, a quarter 
of a pint of White-wine- Vi- 
negar. and ſome Sugar ; when 
our Meat is ready, ſerve it 
_ with Sauce , and ſtrow on. 
Uegl a Leg and Bacon 
Botled ; Take pretty big Lard, 
and with it lard your Veal all 
over, joining ſome Limon- 
. peelco your ;"then take 
a Middle-piece of Bacon, and 
boil the Veal therewith, when 
the Bacon is: enough cut it 1n- 
- ſlices, ond I ic with 
epper, and dry e INCOr- 
Porated together ; Diſh up 
your Veal with your Bacon 
round it, and ſend up with it 
fome Green-Sauce in Saucers, 
ftrowing over ic" Parſley, and 
'Barberries : 'Your Green: 
Sance muſt be made after this 
manner : Take two or three 
handfuls of Sorrel, beaten in 
a Mortar with two Pippins 
qarypeed , after Paring add 
to a little Vinegar and 
Sugar, or take two handfuls of 
Sorrel bear it well in a Mor- 
tar, ſqueeze out the Juice of 
it, and put thergto a little 
Vinegar, Sugar , drawn But- 
ter, -and a | 0g Nutmeg, ſet 


it on the Coals till > be hor, | 
then pour it on your Veal and 
Bacon. 


Ueal Fotced divers wa ys : 


| Beef-ſuer, ſhred ſweer Herbs 
| ſmall, then bear Cloves, Mace 
and Pepper, put in ſome Yolks 
of Eggs, | gary in Bolonia Sau- 
ſages, and old Cheeſe, ſeaſon 
i with Salt. (2.) Grared 
Cheeſe, Calves-brains, ſw 
Herbs, and Spices, Saffrdh, 
8gs, GooſeMrries,and Grapes. 
(3-) Raw Eggs, Marrow, But- 


ter, ſweet Herbs, kimon-peel - 


ſhred ſmall, Ginger, Cinna- 
mon, and Sugar. And theſe 
_ indifferently ſerve for 

id, Lamb, or Veniſon, 
__ is to be forced or ſftuf- 
ed. 

Ueal, a Leq to Boil ; 
Cut it round the Leg in Slices, 
or in' rowls as thick as your 
Finger, and lard, or not lard 
them at your diſcretion, broil 
them ſoftly on the Embers, 
beat up Butter, Gravy, the 

uice of Oranges , and the 
olks of Eggs for Sauce. 
: Ucal-Patt: $ Take half a 
peck of fine Flour, and two 
ound of Butterſ# broken into 
ittle bits, . one- Egg, a little 
Sale , 
Cream, or Milk as will make 
it into a Paſte, : when you 
have framed your Paſty, lay 
ina Breaft of Veal boned, and 
ſeaſoned with a little. Pepper, 
and Salt, but firſt lay in But- 
ter : when your Veal is laid 


in, put in ſome large Mace, 


and a Limon fliced thin, Rind 
andall,. then cover it well with 
Butter, cloſe it and: bake it, 


{:) Mince ſome Veal with | 


and when you ſerve it in, c| 
TH - 


and -as much cold 


OY 


uno (WB. 


'whole Mace, half a pound of 


- Vein be cut or broke, to ſtay 


* Olibanum two ounces, Aloes- 


bs —_—_—_—_ 
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it up while it is very hot, put 
in *= White-wine, Sugar, 
the Yolks of Eggs, and But- 
ter, being firſt heated over the 
Fice together : this is very fine 
Mear. | 

+ Ueal - Pye to Deaſon : 
Take an ounce of Cloves and 
Mace finely beaten, a quar- 


ter of an ounce of Pepper, | 


anl a quarter of an ounce of 


Currans, and two ounces of 
Salt. Theſe are ſufficient to 
ſeaſon a Loin of Veal, or any 
proportionable Joint fitting to 
be-put into a Pye ; there muſt 


of Butter. And this ſeaſo- 
ning is very, ſuitable for a 
quarter of Lamb, if it be put 
an Paſte. 

: Ueal Pye, in Dummer : 
Take thin ſlices of a Filler of 
Veal, then having your -Pye 
ready and Butter in it, lay in 
your Veal ſeaſoned with a lit- 
tle Nutmeg and Salt, fo co- 
ver it with Butter, and cloſe 
it and bake it, then againſt it 
be drawn, ſcald ſome. Gooſe- 
berries or Grapes, in Sugar 
and Water as fo _ and 
when you open your Pye, pur 
in ew of Marrow boiled in 
White-wine, with a little Blade 
of Mace: then put theſe 
Gooſeberries or Grapes over 
all, . or elſe ſome hard Lettice, 


or Spunage. 
| Wein to Stop : In caſe a 


the exceſs of Bleeding, Take 


Hepatick one ounce , a little 
Wool of a Hare, the White 


ther, and dipping a Lini- 
ment into it of. Flax, apply it 

cold to the Place, ſuffering ir 

to ſtick on a Day or two; then 

if you ſee occaſion, take it off 
with Qil of Roſes. 


Vitriol one pound ; Rhexiſh, Tar- 
tar, hilf @ pound, beat them. 
into Powder, mix and calcine to 
Whiteneſs this Pouder applyed, 
ſtops bleeding ta a Miracle, and 


| that wupen the Spot. Some uſe it 
| that. Take of the former Poy- 
be added likewiſe two pound | der 


ler four ounces, Saccharum, 
Satwrni, two qunces: Roch A» 
lom in fins Pouder one ounce : 


mix them, and apply it, as tha 


former. 
Ueins Windp: To expel 


offenſive Windineſs that afs 
fligs the Veins, Take the Pqus 
der of. Licorice, Carraway- 
ſeeds, Sugar-candy beaten 
ſmall, of each an equal quan- 
tity; to which put Rhubarb 
in Pouder a third part, with 
a like quantity of Cream of 
Tow in Feuer, Tom ag 
much as will lye on the poiat 
of a Knife three or four 
times a Day as it is, or ina 
glaſs of Wine, and: fo conti» 
now do for about ſeven Days. 
much cools the Blood, and 
explling the Wind 'caſcs 
Pains, and _ Diforders 
that are occaſioned by ix. 
Uenetian Waſh: Take 


— mt. — — __—_——_t 


the Whites vf 'rwelve E 
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of an Egg: mix theſe toge- 


gently purges , ' very - 
by 
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when indifferently hard boiled, 
and cut them very ſmall, En- 
dive ſmall ſhred fix ounces, 
Purflain-leaves a handful, Ja- 
niper, and Tvy-berries juſt 
gathered from the Tree, of 
each a good handful ; Fern- 
roots four ounces, the inner 
Bark of Elder, and Barberry- 
tree, of each two ounces : 
bruiſe thoſe well im a ſtone or 
wooden Mortar, and infuſe 
them in two quarts ,of Roſe 
and' Bettony-water each a like, 
twenty four Hours; then 
draw them off in a cold Still, 
till che moiſture be entirely ex- 
tracted from the Herbs, and 
bottte-up the Water, way > 
it cloſe ; and when you ule 
it,, put a little Flour of Sul- 
phur init, and ſhake it abour. 
+ This is highly confmended 
as a great Beautifier in moſt 
Courts of Europe. 
Ueniſon Boil d : Take a 


Haunch or other piece and ſer 


ita boiling (being poudered a 
lirtle before). then boil up five 
Colly-Flowers, in ſtrong Broth 
and ſome Milk: . when they are 
boiled, put them forth into a 
Pipkin, adding t» chem drawn 
Butter, and keep them by the 
Fire in a war:n Condition : 
then boil up four handfuls of 
Spinage by Yrowg Broth : when 


' they are enough, - potuir out 


part of [the Broth from them, 
and pur in a'lictle Vinegar, a 


- Ladtefalvf drawn Batter, and 


2 Nutmeg, your Difh 


bf * 


nage thereon round towards 
the Diſhes fide : your Veni- 
ſon being boil'd take it up and 
lay it in the middle of the 
Diſh, -and lay your, Colly- 
Flowers all over it, then pour 
on your drawn Butter over 
that. at laſt, Garniſh it with 
Barbefries, and your Diſh 
with ſome green Parfley min- 
ced ; If you pleaſe you miy, 
' force your Veniſon with #' 
handful of ſweet Herbs and 
Parfley minced with Beef-ſuer, 
and the Yolks of Eggs boil'd 
hard; ſeaſoning your force- 
ing with Pepper, Nutmeg , 
Ginger, and Salt. ' ' 
, Uentſon.to Bzoil : Take 
half a Haunch of fat Veniſon, 
cut it into li T an inch 
thick, ſalt and broil them on 
pretty quick Embers; and 
when they are well ſoaked, 
bread them and: ſerve them 
with Gravy only. And in 
this manner. you may broil 2 
Side of Veniſon;' or boil it 
firft in freſh Water ' and Salt? 


and ſerve it op with Gravy , 
Vinegar, and Pepper. As for 
the Chine broil it raw, bread 


Vy. 
*. Ueniſon -Counterkeited 2 


| 


' 


''Take a Buttock of Beef, cut it 


| down the long ways with the 


' Grain, 


beat it well with a 


' Rolling-pin, and broil* it on 
' the Coals; and when itis cold 


lard it; then put'to-4r ſome 


 White-wine-Vinegar, Pepper, 


"oY ready with Stppets in : 
che cows; put your Spi- | Salt, Cloves, Mate, and Bay« 


leaves : 


and then broil it, and dridgeit, 


it, and ſerve it up with Gra-, 
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leaves : ſo let it lie three or 
four Days, and bake it in 4 

Rye-Paſt ; and when it is cold, 
fill-ir-np -with Burter, and ler 
it ſtand ten or fourteen Days 
before you cut it -up, and it 
muſt be a very curious Palate 
that candiſtinguiſh it from Ve- 
niſon of red Deer. 

Ueniſon to Counterfeit, 
another : ' Take Ram, or We- 
ther, ſteep it in warm Blood, 
either of a Goat, Pig or Sheep, 
and ſeaſon it as yeu do Vent- 
ſon; the Bones being taken 
out, and a little Clarer-Wine 
added, bake it in a Pot, or 
Pye. 

Ueniſon, a Haunch 02 
Shoulder to Boaſt : Lard 
either of theſe with Lard, and 
flick it tkin with Roſemary ; 
then roaſt it with a quick. Fire, 
bat do not Jay it too near ; baſt 
it with ſweet Butter : then 
take a pint of Claret, a little 
beaten } ad and Ginger, 
and as much Sugar as will 
ſweeten ir, five or ſix whole 
Cloves, a little grated Bread ; 
and when it is boiled enough, 
put in a little {weet Butter, ol 
litcle Vinegar, and a little Salt: 
when your Meat 1s roaſted, 
ſerve it in with the Sauce, and 
ſtrew Salt about your Dith. 

 Ueniſon - Paſtp» : Take 


four pound of Butter tp a' 


Peck of Flour , and, make 


it up into-a Cruſt or Paſt with | 


cold Water ; bear the Paſt 
with a Rolling-pin, and like- 
wiſe ſo order two pound of 


Beef-ſuer beaten ſmall: chen 


ut the Suet into the Paſty 

th at top and bottom ; (rake 
notice likewiſe chat you pur 
the Whites of twelve Eggs in- 
to the Cruſt :) then your Meat 
being boned}, or the Bones 
broken to pieces, rub it over 
with an ounce of Pepper, and 
as much Salt mixed with it : 
or if you take out the Bones, 
you may put them well bro- 
ken into a Pot, with a little 
Claret, fair Wafer , 
Salr, and a flice or two of 
Nutmeg, and bake them, that 
ſo the Liquor may ſerve to put 


it into the Paſty when it comes 


out of the Oven, in order to 
be ſerved up at the Table. 
And this way, without alters» 
tion, Mytton or Beef. Paſties 
may be ordered ; and the latrer 
among the more 1 p 
ſo yr. hers will paſs for Ve- 


niſon. 


Ueniſon $0 Pot : Take # 
Haunch of 'a fat Buck, nor 
lately hunted, bone it and beae 
three ounces of Pepper, twelve 
Nutmegs grated , and a ſufh- 
cient quantity of Salr to ſeaſon 
it : mix the Spices and Salr 
with Whitz- wine » Vinegar, 
walh the Veniſon over with 
it ; then.make holes in the lean. 
ſides with a Knife, and ſtuff ir 
as you do Beef, with Parſley 
ſhred ſmall ; and then pur ie 
into a convenient eatthen Por, 
with the fat ſide downward: 


then clarifie . three pound of . 


ſweet Burrer, and pur it to the 
Veniſon, cover your Pot with 
a Paſt, and ler it ſtand in the. 


Oven 


Pepper, 


» 
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Oven five ot fix Hours: then 
take it out, and with a vent 
preſs it down to the bottom 
of the Pot; and letting it be 
cold, take the Gravy from the 
top, and boil it about half a- 
way, then pur it with the Bur- 
| ter to the Meat again. 

i Uentſon to Douce : Boil 
Water, Beer, and Vinegar to- 
gether, and having taken off 
the Scum, in Bay-leaves, 
Thyme, Savory, Roſemary- 
tops , and Fenil; and when 
it boils, put in the Veniſon, 
ter it parboil, then. preſs it and 
_ ir with Salt, Pepper, and 


This rakes away the Scent 
when tainted, and-it will keep 
in this Souce-drink. a long 
time ; and fo = may bake 
it to be eat cold or hot. 
Ueniſon to Stew ; .Slice 
it out, and pur it into your 
Stewing-diſh , ſet it on s hvap 
of Coals with a little Claret- 
wine, a Sprig or two of Roſe- 
, and a dozen Cloves, 
a little .grated Bread, Sugar, 
and Vinegar ; ſo let it ſtew 
cogether a. while, chen grate 
one Nutmeg into it, and ferve 
it up. | 
Uentiſon Tajnted : If you 
would retover: your Veniſon 
when Tainted, Take ſtrong 
_- Ale, and as much Vinegar as 
will make it ſharp, boil it with 
fome Bay-ſalt, and make a 
ſtrong Brine, ſcum it, ang let 
it ſtand-rill it cools ; then lay 
your Veniſon to ſteep in it 
twelve Hours ; preſs it and 


| dry it, then parboil it, ſeaſon 
it with Sale and Pepper, and it 

| will be fir for uſe. -- : 
Uerjuice to Wake: Ga. 
ther Crabs as ſoon as the Ker. 
nel turns black, and lay them 


in a heap to ſweat ; then take - 


off the Stalks, and ſeparate the 


Rotten, or, much bruiſed, if - 


there be any, pur them into 
a Trough,and ſtamp them with 
a Beater, or grind them in a 
Mill : then pur them in a hair 
Bag, or coarſe Cloath, lay it in 
a Preſs, when full with the 
Maſh of the Crabs, and by 
preſſing down the Board upon 
it, ſqueeze out the Juice, and 
put 1t into a Barrel ; ſtop it 
cloſe and ſet it in a .warm 
Place for ten 'or twelve Days, 
and it will become excellent 
Verjuice. i { 
Uervetn : There are ma. 
ny. wonderful Virtues attribu- 
ted ro this Herb, or Plane :. 


'Tis Cephalick and bang eo 6 
uſed for ObſtruQtions of the * 
Liver and Spleen alſo in Dif 


| eaſes of the, Eyes, -and the 


Stone, for Ails in the Breaft, 
Bloody-flux, and Tertian-A- 
gue ; to heal Wounds, and 
cauſe eaſie and ſpeedy Delive- 
ry in Women., Itis outward. 
ly uſed for Redneſs of the 

yes, Pains of the Teeth Head- 
ach, Quinſie, Glandules of the 
Jaws, and Falling-of the Fun- 
dament ; for Pains of the 
Spleen, and cleanſing Ulcers. 

he diffilled Water of it: ap- 
plied outwardly to- the Head, 


and foyr ounces taken inward: 
| y 


1 


bY 
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ly with four drops of Spirit 
of Salt, ate held to eaſe Pains 
in the Head, though proceed- 
ing from different Cauſes. 
Fereſius relates, to his know- 
ledge, That two Perſons, when 
all other 'Applications failed, 
were cured of inveterate Head- 
achs, with only applying this 
Herb green. | 

Uinegar in WGalls to6 
Make : Take the Berries of 
the Bramble, when half ripe, 
and dry them ; and when they 
are ſufficiently ſo, make them 
into Pouder, and with ſtrong 
White - wine - Vinegar make 
them into Balls as big as ſmall 
"Nuts ; then dry them; and pur 
them up into wooden Boxes, 
and when you have occafion 
uſe them, take Wine, og, for 
want of it a little Water, or 
Stale-beer, and diſſolve a Ball 
in it, or ſo much as you have 
occaſion for, and 'it will im- 
mediately become a ſtrong Vi- 
negar. 

Uinegar Common : - The 
uſpal Vinegar made with us 
is ordered in this manner : 
Take a midling ſort of Beer, 
indifferently well hopp'd, put 
into it, when it has worked 
well, and is grown fine, ſome 
Rapes, or Husks of Grapes, 
uſually brought home for that 
purpoſe, maſh tlieny together 
in a Tub ; then letting the 
Rapes ſettle, draw off the li- 
quid part, put it into a Cask, 
and ſet it in the Sun as hot as 
may be, che Bung only cove- 
red with a Tile, or Slat-ſtone, | 


and in about thirty or forty 
Days it will be a very curious 
Vinegar, and may paſs in vufe 
as well as that made of Wine, 
if ir be fined and kept fron - 
muſting. - '» q £5 ng 

Uinegar fo: Digeſtion 2 
Take &ght drams of Set 
onions, a quart of. Vinegar, us 
| much Pepper as Onions, Mint, 
ahd Juniper-berries : let them 
infuſe, and drink a ſpoonful at 
a time before Meals. 

Utinegar of divers Dots : 
(!.) Take goed White-wine; 
and fill a Runler full, leave it 
unſtopp'd, and ſer it in the 
Sun, or in ſome hot Place, and 
it will ſoon turn, and become" 
ſpecial Vinegar. (2.) If your 
occaſion requires Vinegar in 
haſt, put ſome Pepper, Sale, 
and ſoure Leaven mingled to» 
gether, and a' hot” Steel, ſtop 
it up, and let the Sun, or 
ſome other warmth come to 
ir. Or, for the more ſpeedy 
way, Put Whire-wine, or Cla- 
ret info an earthen Por, ftop- 
the Mouth with a piece of 
Paſt, and put it into a Braſs 
Pan or Pot boiling with Wa-- 
ter ; let it be there about half. 
an Hour , and it will gro 
ſoure. 

Utinegar to make in an 
Hour : Green Bramble-ber- 
ries put in good Wine makes 
it. 

Uinegar of Elper : Ga- 
ther Elder-flowers before they 
be too much blown, pick 
them clean from the great. 
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Stalks, and dry them in the 
Sun 
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Sun when it is not too hot) 
ſo pur a handful of, them to a 
art of the beſt White-wine- 
inegar, and let it ſtand abour 
twelve or fourteen Days, then 
ftrain it, and draw it off, and 
put it into your Vellel, letting 
a quart be put in very hot to 
make it ferment in the Cask, 
and ſo ſtop it cloſe for uſe. 
It is very. pleaſing to the Pal- 
late, good for thoſe to uſe 
ja Sauces, or otherwiſe, that 
are troubled with Pains in their 
Heads ; as alſo, by dipping 
a Cloath in it, or making a 
Poultis of. Mallows and Cha- 
ottul , and applied -to* the 
ead, it wonderfully eaſes it 
of Pains cauſed by heat. * 
Uinegar of Foul Wine : 
Boil it and ſcum it very clean, 
ſuffering it to continue over 


the Fire till one third is con- | 


fumed ; then pur icin a Veſſel, 
and put ſome Chervel to 1t, 
top it cloſe,. and in a ſhort 
time it will prove very good 
Vinegar. You may make Vi- 
negar of any Flowers, Fruits. 
Herbs, or Roots, by putring 
them +ithto the Vinegar, and 
infuſing them till the Vinegar 
is tinQured, ,or grown ſtrong 
with the taſte and ſmell of 
them. | | | 
. . Uinegar of Pepper : Fill 
a Bottle with the beſt Wine- 
Vinegar; then take a good 
quantity of Pepperg, put, it in- 
to a long Cloath ſowed up like 
a Bag, and pur it into the Vi- 
negar for the ſpace of Eight 


Days, with a ſtring tO if, © at | 


it may be drawn out at the end 
of "that time. 

Uinegar of Roſes: Taks 
the Buds almoſt blown, of red 

ſes gathered dry, and the 
Whites, -and Stalks cut away, 
ſhred them, and dry them af- 
ter in the Sun a conſiderable 
time, is them into an ear- 
then Veſſel, and -pur fo a 
pound of Roſes two quarts of 
the beſt White-wine-Vine 8 
ſkop them up cloſe, and het 
them infuſe eight or nine 
Days: then draw off the Vi- 
negar, preſs out what remains 
in the Roſes, and bottle it] up 
for uſe. EN 

Another : Take red Roſes, 
not quite blown, cut away the 
whiteBottoms when theLeaves 
are - ymmpy from the Stalk, a- 
bout one pound, and dry 
them in the Sun; then pur 
them in. fix quarts of White- 
wine- Vinegar, and ſet it in 
the Sun ; <a forty Days : 
then ſtrain it, and ler the In- 
fuſion be repeated with freſh 
Roſes; and 1o ſtrain it out, 
and keep ir for uſe. ; 
This is uſed moſtly in Sau- 


| ces, but it is indeed extraor- 


dinary good made up into a 
Syrup with Sugar , to cut 
Flegm, gargle the. Mouth, 
and to be uſed in cooling and 

aftringeng, Medicines. 
Uinegar of Treacle ; 7ake 
of the ſharpeſt White-wine Vine- 
gar four quarts : Venice-Treacle, 
or Mithridate ſix ounces, Cortex 
Wintercanus, Virginian Snake 
Root, Contrayerus, Zedoary 5 
Me, Clones y 
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Clover, Nutmegs, Famaica-Pep- 
per, of each one ounte; all 
gre/ly. bruiſed , Saffron, Cochi- 
nele, white Pepper, long Pepper, 
vf each two drams : . mix and 
digeſt in a gentle Sand-Heat , 
for a Week or thereabtuts, Jha- 
king the Glaſs two oy three times 
a Day ; then letting it ſettle 
perfettly, - decant off rhe olear, 
and keep it for uſe. 

The Doſe is half a ſpoonful 
at a time in ſome convenient Li- 
quor. It 18 of excellent uſe to 
prevent peſtilential Fevers, the 
Plague, ill Airs, and noiſome 
" Vaponrs, being taken faſting in 
w Morning. 

Uiolet-Sprup Simple : 
To make the ſimple Syrup of 
Violers, infuſe the Flowers of 
blue Violets twice or thrice, 
till they have loſt their Scent ; 
then with a convenient quanti- 
ty of Sugar bei] up the Wa- 
ter to a Syrup. | 
This aſſwagerh ſharp Hu- 
mours, and Pleurifie, and is 
. £ood for the Head-ach, . and 
againſt the Heavineſs .of the | 


Heart, and hindets diſturbing | 


Dreams, | 


Uitolet-Flowers to Can» | 
Take of ' them which | 
be given) in a Bolus,. in M:thri- 


dy: 
are very good and new being 
very well coloured;weigh rhe, 
and to every. ounce of Flow- 
ers you muſt add four ounces 
of refined Sugar, which is ve- 
ry white and fair Grain'd, and 


diſffolve ic in two ounces of , 
| danger is over, 


fair running Water, fo boil it 
unrill it comes to Sugar again, 


you muſt ſcum icoft-n, leſt ir | 


be not clear enough, and when 
it 1s 'boiled to Sugar again, 
rake it off and let it cool, then 
put in your Violet-Flowers, 
ſtirring them together unrill 
the Sugar grow hard ro the 
Pan; this done, pur them ina 
Box, and keep them for uſe. 
Uipers-Wit ng: As foon 
as any one 15 bitren, (for if the 
Poiſon be diffuſed through the 
Maſs of Blood, the Experi- 
ment cannot be warranted) Jer 
a hot Iron, as hot as the Par- 
ty can endure it, be he!d near 
the Wound till it has, as ſome 
term it, drawn our Poiſon, 
which ſometimes like a yel- 
lowiſh Spot. will ſtick ro rhe 
ſurface of the Tron, | : 
Another : Take white Hore- 
hound and Plantain, of each 
half a handful ; beat them in- 
to the nature of a Poultis,.. and 
apply ir ſpeedily ro the Place 
afflicted &er the Poiſon ſpread 
in the-Blood, and drink art rhe 
ſame time the Juice of them, 
which is vety good againſt the 


Jaundice, and not only for the 


Biting of the Viper, but other 
venomous Creatures. 

But the great Antidote is Fo- 
latile Salt of Vipers, whith may 


ance, Treacle, or the like ; or 


elſe diſſolved in ſome proper A- 


' lexipharmick-Water, and ſo im- 


mediately given, from tex grains 
to rwenty, and ſo to be repeated 
Morning and Evening, till the 
it will cauſe 


| gentle Sweating, and defend the 
Heart from the Poiſon 
B 5 


Tou may 
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#Iſo give the Powers of Vipers, 
From forty drops, to ſeventy or 
more, # all that the Sick drinks. 


"Where the Salt of Vipers cannot 7 


.be had, you may take the Viper 
Pouder to a dram, or dram and 
half at" a time as' aforeſaid, 
. which may be mixed with Mithri- 
date into a Bolu', and ſo given 
os is direRed in the Salt. 

Utpers-Gzaſs: This is by 
many eaten with their Mear, 
having a kind of a taſt. and 
ſweetneſs of a Parſnip. *Tis 
applied with ſucceſs againſt 
the Biring of any venomous 
Creature, alſo in peſtilential 
Fevers, Giddineſs, Melancho- 
Iy, Palpitations of the Heart, 
Falling-ſickneſs, Obſtruftions 
of the Bowels and Dileaſes of 
the Womb; for the Jaundice 
and Dropſie, if taken at the 
beginning. 

In caſe of any kind of Fe- 
vers, Take of the Root of 
Scorzonera, and Angelica, of 
each {ix drams; of the Leaves 
of Wood-ſorrel, with the 
Roots, two handfuls; rafſp'd 
Ivory, and Harts-horn, of each 
half an ounce; Licorice two 
drams : boil theſe in a ſuf. 
fictenr quantity of Water 
wherein Barly has been boiled, 
ro the conſumprion of a pint 
and a half; and having ſtrain- 
ed the Liquor, add of the 
Compoſition of Scordium-wa- 
ter, and of the cold Scordium- 
water of Saxony, of each three 
ounces, Syrup of Rasberries 
three ounces:: mingle them 


well, and make an Apozem, | 


of which take three or four 
ounces at pleaſure, though the 
Fever be violent. 

. Uirgins Milk ;. Take fair 
Water a'gallon, Roch- Alom 4 
pound, mix and difſolue. Take 
Wine-Vinegar three quarts, . Sac« 
charum Saturni ſix ounces : mix 
and. diſſolve, then mix both theſe 
Liquors together, and keep them 
for uſe. This Milk is good againſt 
all Heats and Inflammations in 
the Skin, in Face, Hands, or any 
other part, it cools and is good 
againſt Fluſhings, Pimples, break» 
ings out, or redneſs in the Face or 
Hands; it kills Worms in the 
Skin, whether in the Face, as 
Fore-head, Noſe, Cheeks, Chin, 
or in any other external place 'of 
the Boay, cures Tetters and Ring- 
Worms, takes away Freckles, Tan- 
ning, and Sun-burning, and cau- 
ſes a pure and clear Skin, giv- 
ing admirable Whiteneſs and 
Beauty beyond compariſon, | Firſt 
waſh the Face with warm Water 
and Wheat - Bran with a Spunge, 
till is is wery clean, when at y, 
then waſh it with thisWater very 
warm, a pretty while with a bit 
of a "Spunge alſo, firſt in the 
Morning and laſt at Night, re- 
'peating it alſo two or three times 
in the day time. 


This, -as it' is uſually done, is 
only the cuting off the Heads 
of pickled Herrings, and the 
Bodies being laid tweaty four 


and ſeaſon them with' Mace, 
Cinnamon , Cloves , - Pepper, 


and a little red Saunders; then 
mince 


Uirginia Trout to Make : 


| Hours in Water, waſh them, 
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mince ſome Onion and Limon- 
peel, ſeaſon them with Mace, 
Cinnamon, Cloves, Pepper, 
and a little red Saunders; then 
mince ſome Onion and Li- 
mon-peel, ſtrip a few pickled 
Barberries, and ſprinkle them 
on between each Layer of 
the Fiſh : and when they are 
thus ordered, put in a pint of 


Claret, and tye on a double: 


werted brown Paper on the 
Por, and fo ſetit in the Oven 
with Houſhold-bread : and be- 
ing drawn and cooled, they 
w1ll look as red as Salmon, or 
Trout, taſt curiouſly, and eat 
altogether as well. 

Uicers in the Breaſt : 
TakeMillepedes, otherways cal- 
led Wood-lice, or Sows: lice, 
waſh them clean, dry them 
with a Linen-cloath, and beat 
them very well in a glaſs, or 


marble Mortar, and preſs out! 


the' Juice that comes from 
them; and if the Maſs be 
roo dry, you may agitate with 
them a little White-wine, or 
Ale, which penetrating and 
ſofrening them , the Liquor 


+ may the better bring forth the 


Juice: Adram of which rake 
in two ſpoonfuls of White- 
wine faſting in a Morning. 
Ulcers to Cleanſe : 7ake 
four ounces of Turpentine, the 
Yolks of two Eggs, an ounce of 
Barly-meal , Saffron , Sarcocol, 


This being applied, not only 
cleanſes Ulcers, / ingenders i 
them new Fleſh where it is waſted, 
and makes, after the Cure is paſt, 
the Skm ſmoooth again. 

Ulcers External: Take 
the groſs Stalks of red 'Col- 
wort, dry them pretty well, 
then prit them into an earthen 
refining Pot, or ſuch like, and 
and put them on Aa hor 
Fire, rill they are reduced to 
Aſhes, and apply thoſe Aſhes 
ro the Ulcer, or take the green 
Bark of an Oak, chop or bruiſe 
it very ſmall; pour upon, it 
Lime-water freſhly made : Ter 
It infuſe trill the Liquor has 
a duskey colour ; and with 
this Water waſh the Ulcer 
twice a day. Je 

Ulcer in the Mouth 2 
To remedy this, Take a pound 
and a half of white Sugar, 
the Juice of Pomegranates cla« 
rified, red Wine of each a 
pint: mix theſe well over a 
gentle Fire, and bring them 
to the conſiſtence of a thin 
Syrup, and gargle the Mouth 
with it, alſo the Throat, as 
far as may be, very ofren, 
and it will bring away the Cor- 
ruption, and Cauſe the Sore 
to heal: Ir 1s aſtringent, and 
alſo ſtrengthens the Stomach. 

Ulcers, another : Take dne 
dram of Corroſive Sublimate, 1 e- 
duce it to fine Pouder, and diſ- 


Maſtick, and Frankincenſe, of | ſolve it in a quart of fair VVa- 


each half a dram: mix them 
nell together, and make them 


ter, ſuffering it to lye there four 
or five Days in a light Digeſti» 


into a Plaiſter, with the additi-\| on ; then drop in it as much Sal- 


ox of Roſin, Haney, andQil of Roſes. 


armoniack, or as much Oil of 
Bb2z Tartar 


ah 


(372) | U.L 


UM 


Tartar per Deliquium. as will \clear, Filter, and ſo keep it for 


precipitate it. oll;. then filter | 
carefully. and keep it cloſe ſtopt 
for ufe, viz. To dip Pledgets m- 
to it, and apply thm to the 
ulcerous Part once, twice, or 
thrice a Day , as -you ſee occa- 
fron. corAr 
q Ulcus Uteri, or. Ulcer cf 
the Wicmbs Teke-Aſphaltum 
cr the true ard choice Birumen 
_ Judaicum, reduce it to a cu- 
11ovs fine Peuder, and take of 
it abcut a d1:m at atime in 
any proper Vehicle, ,once- or 
twice a Day as you ſee occa- 
ſion. EF, 

Internally, ..yow are firſt - to 
cleanſe the VYomb,. witn the 
White Potion (ſee it under its 
Title) for four or five Days, after 
which give oar Tinflura Mirabilis 
inwaraly, a ſpronfſul as a time 
in a Giaſs of old Malago, Tut, 
or Alicant ; ana” every Night go- 
ing to Bud, three grains of 'our 
Volatile Levdarym: Aud while 
this is a deing, lit the White 
Petun be alſo injefea up the 
TVimb mith a proper VVemb 
Syringe, (ſuch a one, as we have 
acſcribed in our Ars Chyrur- 
pica) four cr five times a 
Day, which may be done fer 
a FVeick , or thireabeurs, all 
which being performed , | you 
may compleat the Cure, by in- 
feting up the VVomb (for. ſore 
reaſonable time) the follewing 
Liquor, 


quarts, Roch- Alom, Saccharum, 
of each an ounce, white Vizriol 
talf an cunce, mix, diſſolve, di- 
g{i fer ten Days, decant 1he 


uſe. | 
Umble-Paſly : To make 
a Paſty, or Pye, after the new- 
eſt f:ſbion, Cur the Umbles in 
ſmall pieces, and do the like 
by fat Bacon : mix them to- 
ether, ; and ſeafon them with 
xa] Salr , end Nutmep, 
fill your. Paſty, or Pye, with 
the Materials, having a little 
ſtript Thyme, and ſhred pie- 
ces of Limon ſcatter'd among 
them ; then cover them with 
ſlices of Butter and Bacon ve- 
ry. thin, - and cloſe it ; ler it 
ſoak well in the Oven, and 
when itis drawn, beat up Bur- 
ter with Clarer, Limon, and 
ny Thyme. and ſerve it up 

of. 

Umble- Ppe : Make a 
Laying of minced Beeſ-ſuer 
in the bottom of your Coffin, 
or 'Slices of interlarded Ba- 
con ; cut the Umbles in pieces 
as big as a ſmall Dice, and your 
Bacon in like form, ſeafon it 
with Nurmeg, Pepper, and 
Salr, and fill your Pye with ir, 
and cloſe it up with ſlices of 


Take VVell-water two ' 


pv 2nd Butter ; when ir-is 
enough, pour in at the place 
you have Jefr vacant, Butter 
ard Clarer bear up rogether, 
and fo ſerve it up at the Table. 
. whiiſt iris hot. Be ſure it be 

well baked, or it is altogether 
ſpoiled. 

U mble-Pype, of Lambs- 
lead, &c., Boil your Meat 
reaſonable render, take ihe 
Ficſh frem the Bone, and 
mince ir {mall with Beet-iuet 

and 
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and Marrow, with the Liver, 


Lights and Heart, a few ſweet 
Herbs, and Currans, ſeaſon it 
with Nurmeg , Pepper, and 
Salr, bake it in the form of 
an Umble Pye, and in rhe 
eating *ris hard]y to be diſtin- 
guiſh'd. | 

Ungueat foz=t. Pnthony's- 
Fire ; Take Yervine, Pimper- 
nel, and RB:ttony, of each a hand- 
fal ; bruiſe them, and put them 
into three pints of White-wine ; 
boil, flrain them, and ſet the 
Decoftion over a gentle Fige a- 
gain. in a glazed Veſſel; then 
rake Turpentine ten ounces. Roſin 
one pound, new white Wax four 
ounces, Oil eight- ounces : when 
theſe are melted, and well mixed, 
add to them Maſtick in Pouder 
oue ounce, Saccharum Saturns two 
ounces : make theſe into an Oint- 
ment, over a gentle. Fire, and a- 
noint the Party affiied often rube 
bing it in, and it will repel the 
Heat: Tris alſo very neceſlari- 
ly uſed for Fiſtula's, Cankers, 
and hot Swellings in the Joints 
and Sinews. 

Unguentum Agyptia - 
cum: Take Verdigreaſe five 
ounces, good Honey fourteen oun 
ces, flrong Vinegar ſewn ounces : 
boil them together till thiy incor- 
porate ts the thickneſs of an 
Unguent, and bz of a parple co- 
lour. 

This forcibly cleanſes invete- 
rate vUlcers, and conſumes ppoud, 
ſpongy, and dead Fleſh, 

Unguentum Plbum : 7aks 
Ceruſe four ounces, unripe Oil of 
Roſes twelve ounces, white Wax 


three ounces, melt the Wax in the 
Oil ; then put in the Ceruſe (being 
firſt ſearſed) and continually 


| ſtirring them till they tre” formed 


into an'Unguent ;. add a little 
White-wine-Vixegar, and of Cam» 
phire is. fine Pouder two drams 
rr Ele 

This Oint ment is very cooling, 
.it aſſwageth Pains occsſioned by 
Heat and Inflammatious, heals 
Excoriations, and takes away 
Scabs, and Itch, 

Unguentum TVSureum 3 
Take yellow Wax ſix ounces, the 
beſt Olive-oil two pound, Turpen» 
tine two ounces, Pine, Reſin and 
Colophonis one ounce and half, 
Olibanum, and Maſtick, of each, 
one ounce; Saffron a dram : dif- 
ſolve Tax in the Oil, and fo 
puting in the ret finely bruiſed, 
make an Unguent; and wha” 
they are all well incorforated,take 
the whole Maſs from it, and put 
in the Turpentine, ſtirring it a= 
bout that it may diſſalve and ime 
body with the reſt. 

This is excellent in freſbWound', 
and makes them ſpeedily heal." 

Unicozn Dtone ; This is 
of very great Virtue. It tis 
moſtly found in Germany, Mos, 
ravi, Saxony and Sileſia, 12 
{ubterraneous Caverns, where 
Nature has laid it up for r 
uſe and benefit of Man. 
is drying. and binding, and 
ſtops all manner of Fluxes of 
tae Belly, Gonorrhcea's, Blee- 
ding at the Nofe, Hepatick 
Flux, and all other - Fluxes of 


theBloog, by ſtrengrhening the 
Stomach, Heart, and virat 
Bb ; Spirit's, 


V 0 


Spirits, It is alſo profitable a- 
gainſt the Apoplexy, Verti- 
go, Falling-ſickneſs, and di- 
vers other Piſcaſss incident to 
the Head and Brain, the 
levigated Pouder being. given 
to a dram, or four ſcruples, 
in any convenient Liquid. It 
is alſo good againſt the Peſti- 
lehce and Plague, ,and all man- 
ner of malignant Fevers; like 
wiſe the Meaſles, Small-pox, 
Purple, or Spotred-Fever, &xc. 
It is. alſo held powerfully to 
reſiſt Poiſon, -w! ht inward- 
ly or outward injurious, the 
Biting of Serpents , or any 
other venomcus Creature, by 
cauſing a gentle Sweat, and 
driving the Poiſon from the 
Heart. Tt i: good againſt Fain- 
ings 'and Swoonings , and 


rn 
Paſſions of the Heart, Heart- | 


burning, and Palpitation, the 
Diſeaſes of the Viſcers by 
abſorbing the acid Hvmours, 
when daily taken from half a 
dram to a dram, for a certain 
time, in ſome proper Cordial. 
water,yor Wine. , 

" Uoiding | Blood : Take 
two drams of Henbane ſeed, 
and as mach of white Poppy- 
ſeed”: mix them after they 
are well beaten, with an ounce 
of the Conſerve of red Ro- 
2s, and of that take faſting, 
as near as you can, the quan- 
rity of a Walnut, Or, 

Take Plantane-leaves a con- 
{iderable "quantity, bruiſe 
them, and preſs out the Juice, 
do the like by about ſix oun- 
zes of Comfrey-roots, {weeten 


— 


it with a little fine Sugar, and 
drink it up, and you will ſoon 
find a reſtraint of Bleeding, 
though it come from ſeveral 
Parts. 


by the Mouth or Noſe, upwards, 
or by the Fundament, or Secrets 


more excellent than our Tinfura 
Mirabilis, . which may be given 
three or four times a Day. 1. In 
the Morning faſting. 2. At ten 
in the Morning. 3. At four in 
the Afternoon. 4. At Bed-time, 
but after taking three, or four 
grains of our Laudanum Speci- 
ficum, (if the Bleeding 15 we- 
hement) which Courſe is to be 
continued for ſome Days, as you 
ſee occaſion. The Tinfure may 
be given @ ſpoonful at a time, 
in a Glaſs of Ale, or Red-port- 
Wine. 

Uomiting in Childzen : 
To ſtay this, when exceſſive 


| end dangerous, many times 


cauſed by Worms in the Sto- 
mach, Take dried Rue, and 
Frankiacenſe, of each adram ; 
beat them to a fine Pouder, 
and give it them in a Glaſs of 
Rheniſh, or Wormwood-wine. 
You may give Spirit of An 
gelica one dram, mixt with a 
| few ſpoonfuls of Sack, or Mint« 
water : it gives relief upon the 
Sport. Or Spirit of Opium, from 
half a dram to a aram, given 
in Syrup of Mint, or Syrup of 
Limons, as aforeſaid. | 
Uomiting to P2ovoke : 
Take the Rind of the Root of 


an Elder-tree, bruiſe it, and 
| | ſteep 


Whether the Hemorrhtage is 


downwards, there is mothing . 
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two drams. 
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ſeep, it in Whirte-wine all 
Night, ſo that the Wine may 
be very ſtrong of it; drink 
off the Wine only lnke-warm 
the next M_—_ faſting, and 
it will gently cleanſe the Sto- 
mach and Belly. 

Another : Take a pound of 
the green Husks of Walnuts, 
a pound and' a half of the 
Roots of Garden-Radiſhes, a 
pound of the green Leaves, 
ſix ounces of Afarabacca, and 
four ounces of Radiſh-ſeed ; 
pour on _ them three. pints 
of White-wine-Vinegar, and 
ler them digeſt a Day or two : 
then diftil it in a glaſs Veſſel 
in hot Water. 

Two ſpoonfuls of this will 
cauſe a ſtrong Body to vomit; 
therefore thoſe that are weaker, 
may take only a ſpoonful, or 
one and a half, to prevent any 
over-ſtraining that it may oc- 
caſion. | 

Uomiting to Dtap ; Take 
Spearmint-water four oun- 
ces, Syrup of Quinces two 
ounces, and Cinnamon-water 
Take of this 
two or three ſpoonfuls at a 
time. 

Another : Take about half 
an ounce of Cloves, bruiſe 
them grofly, put them inro 
a pint of Ale, wirh half an 
ounce of Limon, or Citron 
peel, boil them over a gentle 
Fire to the conſumption of a 
third part: and then drink it 
cold, when ſtrained, adding 
a ſpoonful or two of the 
Juice of Sage. 


' Afiother: Take bruiſed 
Cinnamon two ounces, «reCQti- 
fied Spirit of Wine a quart ; 
infuſe them four Days in a 
large Veſſel very cloſe ſtopt, 
ſhake it twice or thrice a Day, 
and diflolve a-part half a pound 
of 'Sugar-candy in a quart of 
Roſe-water, and ſo mingle ths 
Liquors together, and put to 
them four grains of _ Musk, 
and half a ſcruple of Amber- 
greaſe. 


This mightily relieves the 
Stomach when oppreſſed with 
Cold, or Flegm, and conſe- 
quently ſtays Vomiting. It 
is alſo good to ſtay the Looſe 
neſs, eaſe the Pains of the 
Colick, and other gpriping 
Pains, | 

This is commended as an excel- 
lent thing. to ſtop all manner of 
Vomitings in Old or Towng, but 
more eſpecially in ſuch as are of 
Elder Years : Take Juice of Li- 
mons a ſpoonful, Salt of Tartar 
a ſcruple: mix and diſſolve : 
to which add Spirit of Poppies 
one ounce (more or leſg) Mint= 
water fix ſpoonfuls : mix and 
give it for a Doſe. In this caſe al- 
Jo, a Tinffure of the Flowers of 
Corn- Poppies, made with Brandy, 
and a little dulcified, is found 
to be of Admirable uſe. 

Urin Uhite as Clay : 
This denotes an ill Digeſtion : 


a bad Sromach, and a bad Li- 
ver, and if in it there appears 
any ſhining Beams, it denores, 
'an Impoſtume in the Milr, or 
if the Urin be white as Whey, 
| thick and "-_ ;N quantity, It, 
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hetokeneth the Flux, To 
Remedy ms; + 2 
Take Grommel, Saxifrage. 


Parſly, and” Sage; then boyl. 


them in Whire-wine, . and 
drink the Liquid part Morning 
and Evening., © 
Urin to Dtop : If - the 
Party cannot contain the U- 
rin, Take the Roots of Male 
peony , yellow Amber, red 
Coral, * and chice Gum-ara- 


bick, of each a ſufficient quan- | 


tity; reduce them to a fine 
Pouder, mix them well, and 
let the Patient take from ten 
to twenty phys a Day. 
ora ſpoonful at a time in any 
convenieat Liquid. 
' Urin Stfopt: Take the 
Roors of wild Garlick . by 
ſome called Crow-Garlick, wipe 
them clean, but do nor waſh 
them : bruiſe them very well 
in a ſtone or glaſs Mortar; 
rain ont the Juice, and put- 
ting it into a Glaſs of Whire- 
wine, drink it off upon an 
empry Stomach, raking it once 
or twice a Day, and you wall 
find great Renefir thereby. 
Another : Diffolve a little 
of the be Spaniſh Soap in 
half a pinr of White-wine, 
arid paſs ir 'rhrough a woolen 
Filter, or Strainer : put to it 
by infoſion five or ſx grains 
of Saffron, divide it into two 
Doſes, and rak»2ne two Hours 
afrer the other, eſpecially if 
the firſt does nor operate wel]: 
but if ir does, you may ſtay a 
longer time. This, by the 
way, is tak-n for Ut1in that is 


« 4 


wr vccy obſtinate. * | 
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Another-: Take the Poit- 
der of a Stag's Pizzle a dram, 
Crabs-eyes calcined the like 
quantity ; the Juice of Gar- 
lick, or ftron nmons half 
an ounce; Burdock root fine. 
ly fliced a quarter of an ounce; 
Pouder of Steel half a dram ; 
Bay-beiries well. bruiſed an 
ounce, Harts-horn Shavings a 
Juarter «f an ounce, and two 

rams of the'Shavingzs of Ivo- 
ry : boil or infuſe theſe over 
a gentle Fir* in a pint of Rhe- 
niſh Wine, ſtrain out the liguid 
parf, and let the Party drink 
half a pint as hor as Milk new 
taken from the Cow, Morn- 
ing and Evening, or oftener, 
if the Stoppage be great, and 
je will remove in a little 
time the QbRruion , and 
raagh free Patllage of Urin, 
nA 

In an extream Stoppage we 
have found this mixture of migh- 
tyuſe. Take Gutte Vite, Pow- 
er; of Juniper, Powers of Anni- 
ſeeds, of each an ounce: mix 
them: doſe one ſpoonful in VVhi#e« 
wine, Or this : Take Gutte Vi- 
te, Powers of Juniper, Spiritus An- 
ticolicus, of each an ounce; mix 
them : doſe 4 ſpoonful as before. 
Parſly-water is commended, ſo alſo 
Water of Arſmart or Hydropiper. 
This following 1s ſeldom ſound 
to fail, Take Pouder of Venice- 
Turpentine (made hard by bai- 
ling in Water) Goat 5-blood dry- 
ed, and made into fine Pouder, 
of each equal Parts: mix them : 
doſe from half a dram to a dram, 
m time of Extremity, as atſo 
Ts Morning 
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Morning and Evening, in any it not to continue too long 


convenient Vebicle. 


on, a quarter of an Hour be- 


Uſquebaugl) ; Take two gal- ing the longeſt, for fear of in- 
tons of rettified Spirit of Wine, , jury, eſpecially to the Navel 
4 pound of Spaniſh Licorice, half . String. 


& pound of Raiſins of the Sun, | 


our ounces of Currans, ; (hee 
ounces of Dates ſliced, the Tops 
of Thyme and Baum, Saynry, 
Ment ; the Tops, or Flawers. of 
Roſepnary, f each two ounges ; 
Cinnamon aud Mace well bruiſed, 
Nutmegs, Aniſeeds, and Cori- 
ander-ſeeds bruiſed likewiſe, of 
each. four ounceit; Citron;,- or 
Limon and Orange peel finely 
ſcraped, of each an ounce : let 


theſe infuſe it a warm. place for- 
ty eight Hours, with often ſhaking 
rogether ; then let them ſtand iy 
a cool place for the ſpace of 8 
Week: decant the clear Tinure, 
and put to it an equal quantity 
of Choiſe White: Poxt-Wine ; and 
a gallon of chaice Canary: and 
ſweeten it with a ſufficient quan- 
ty of double refined Sugar, and 


| 


fo keep it fir uſe. For a weak- 
er ſort, put choice Brandy to them, ; 
and do as before, © | 
This is not only pleaſant to 
Arink, but moderately taken pre- 
ſerves the Lungs againſt cold Di- 
flillations of Rheums, and other 
DefeF: that affii# them and en- 
cline them to Conſumption. 1t 
lengthens the Breath', cheers the 
Heart, and keeps out ill Airs oc- 


The ouly thing for this cure, 
is the Waoden-Ring , made of 
Boxe, or Cocus, or Elder-woed, 
an Inch and three quarters, or 
twe Jaches, more or leſs, in 
dirmeter, from outſide 10 out- 
ſide: this always keeps the Womb 
in its place, without any trouble, 
and hinders its prolapſion, nor 
need it ever be taken out, but 
now and then to cleanſe it. See 
more * hereof, in. our Comment 
upow Syjdenbam's Praftiſe of 
Phyſick, Lib. 2. cap. 3. SeQ. 


. Uvula Faljling : Take 
Coriander-ſeeds, and Rue, in 
Pouder, boil them in Mint- 
water, : and ſweetening it with 
a little Sugar, often gargarize 
the Mouth, and it will be re- 
medied. 

Or, Take Honey, Juice of Al- 
kermes, of cach an qunce, Cate» 
chu in Pouder, one ounce, white 
Pepper in fine Pouder three 
drams : mix, and therewith a+ 
noint the part affefied, four or 
five times a Day. 

Uvula KBelax'd! Take 
Tuice of Alkermes, Acacia, of 
each an ounce, Catechu in fine 
Pouder, an ounce and half, 


caſioned by Damps and Fogs, 8&&c. Saccharum Saturni two drams ; 


Utert Pzolapſus : Ap- 


mix them : with which beſmear 


ply to the Navel a pretty lhe Part offen times in a Day. 


large Cupping-glaſs, bur ſuffer 
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AY Ffers to make : 
Take a quart of 
Flour heaped, and 


pur to it the Yolks 


of four Eggs, and two or 


three ſpoonfuls of Roſe-water, 
mingle this well togerher, then 
make it like Batter, with Cream 
and a little Sugar, and bake it 
en Irons, very thin. poured 
oo kn | 
Malnut. - Water: ' Take 
greep Walnuts before they 
have any hard Shells in them], 
rwo pound, Rue, and Cardu- 
us; of each a handfol; Ro- 
man. Wormwood, and Baum, 
of each half a handful : bruiſe 
all theſe together, and infuſe 
them in a gallon of Malaga, 
draw off the Water in a cold 
Still, and keep it cloſe flopt 
for uſe. 

An ounce of it at a time 
Morning and Evening, expels 
Vapours, keeps out infeCtious 
Airs, reſtores Appetite, and 
cauſes good Digeſtion ; cre- 
ar2s a freſh and lively Counte- 
nance, and removes Pains in 
th Sromach. 

' Wainuts to PÞP:teſerve : 
Takegreen Walnuts beforethey 
Rave contratted a hard$hell un- 
der th:zm, pierce them with a 
Needle, and boi] them in three 
or four Waters to rake out{the 
birternefs ; and when they are 


| 
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render, to twelve pints of the 
laſt Liquor, put twelye pints 
of ordinary Sugar ; boil it up, 
and clarifie ir with Whites of 
Eggs: then ſtrain it, and boil 
ir ro a Syrup; and: flicking 
ſome Cloves, Mace, and Cin- 
namon, 'm the Nuts, . put them 
into the Syrup when cold. © 

Theſe Preſerved Walnuts 
are'Very Cordial, PeQoral, and 
Stomachical, they ſtrengthen 
it, and cauſs a good Digeſti- 
on, and are excellent in Fluxes, 
and Loofeneſſes ; alſo, an An- 
tidote againſt the Plague, and 
alt poiſonous and pefſtilential 
Diſeaſes, 

Wardens o2: Pears to 
Stew : Pare them and put 
chem into a Pipkin, with fo 
much Claret-wine and Water 
of each, as will near reach to 
the top of the Wardens ; ſtew 
or boil them gently till they. 
grow tender, which may be 
in two Hours ; after a while, 
put in ſome. Stic ks of Cinna- 
mon bruiſed, and afew Cloves, 
when they are almoſt done, 
put in Sugar enough to ſeaſon” 
them well, and their Syrup ; 
which you pour out upon ' 
them in a deep Plare. 

Warden Pye, ſee Pear 
Pye, | 

Warts: Take May-Butter, 

melt it in 2 moderate Hear, 


mix 


% 
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mix it well with as mugtr Oil 
of Tartar, 'per | deliquiah, as 
will caufe a ſenſible, 'but not 
conſiderable ftro g Taſt,' and 
make it into 'an Ointment; 
and 'with ir often anoint *rhe 


Watts as hot as you can welt: 


endure it, and they will either 
ſink, or peel off: 
-Marts to Remove : Waſh 
the- Warts cfren with the hot 
Blood of a Pig; ſuffering it to | 
dry on them; then wath ir 
off with Lye of Wood-aſhes, 
lay on a Plaiſter of 'Elter- 
batk *mixed with Oil of Tur- 
p&arine. | by 
Mater fo: B:uiſes : Take * 
two handfuls of Scabious-flow- 
ers, of 'Smallage , Bay-leaves, 
Permyroyal, and Chamomil, 
of each a handfnl; the Pou- 
der of 'Myrrh half an ounce : 
btuife the Herbs, and put 


ith 


' them to infuſe in two quarts 


of - Whire-wine; then diſt] 

them, and Jet the Party drink ' 
two ounces of it Morning and 

Eveming. 

Tr is exc*llent good for in- 
ternal Rruiſes, -or Hurts ; alſo, 
for Spitting of Blood, and In- 
flammations. 
| Water Weautifping, by 
Sir Ken. Digby : Take whire 
Lilies ſix drams,. Florence-Or- 
rice Roots, Beans, Cicers, | 
Lupins, of each half an ounce, 
freth Bean-flowers a handful, 
Gum-Tragant, white Lead , 
fine Sugar, of each half an 
ounce, Crums of White-bread 
(ſteeped in Milk) an ounce, 
Frankincenſe, and Gum-Ara- 


| bick, of each three drams , 
Botax, ' and feather'd Allonz, 
of 'each'two drams, the white 
of an Egg, Camphire a'dram 
ahd a half ; infuſe them twenty 
four Hours in aſbfficient - 
tity of Roſe; ard Bean-Flour 
Water, equal Parts ; then di- 
ſhl it in BM. This Water 
Smooths, Whitens, Beautifies, 
and Preſerves the Complexion 
of Ladies. ' They may waſh 
their Faces with it at any time,, 
but efpecially' Morning and 
m"_—_ L. of 

"Water fox 'Cankers's Tf 
you are troubled with a Can- 
ker in the Mouth, &c. Take 
Sage, the Bark of Elder-Tree, 
Comfrey, Sorrel, and Endive, 
of each two handfuls : ſtamp, 
and ftrain them, when infu- 
ſed twelve Hors in two 
quarts of White-wine, gargle 
your Mouth with it, or anoint 
or waſh the Place with ir elſe. 
where, and it will make it ar 
a ftay, and in alittle time 
heal it. 

Water-Gzuel ; Take the 
beſtOat-mical beaten,andſteep it 
in Water all Night, the next 
Day ſtrain it, and boil it with 
a Blade of Mace, and when 
it 15 enough, put in ſome Rai- 
ſins, and Currans (which have 
been infuſed in a Pot of ſeeth- 
ing Water) and a little Wine, 
a little Salr, a little Sugar, and 
ſo .at it. 

Water-G2uel : Take about 
two parts Oat-mea], well bea- 
renina Mortar, and one part 


of Rice, ma a fubril Pouder; 
boy 
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boil theſe well in Water, ad- 
ding a good propartion of Cin- 
namon, to boil alſo in..due 
time :. then ſtrain ic through a 
Cloath, and. ſweeren to. their 
Taſte. The Yo!k of an Egg 
beaten with a little Sherry, or; 
Sack pur to it, is not bad in a 
Looſensfs, at other-rimes you / 
may add Butter: it is very. 
raſtful, and nourifhing.:. 
Water fo: Heat :-. For / 
Heat of Pimple in the Face, or 
hot Inflammarions in the Eyes, 
take this recommended Water. 
Take white ana red Roſe-water, 
of each a pint ; Tutty;ſflons in; 
Pouder,. Aloes Epatick, fone $u-' 
gar, ' and Roſemary-flowert, of 
each an ounce; put. them,jn a 
double Glaſs, and place them in 
Balneo Marie five or fix Days, 


ſor, Violers,.: and.walk about \a 
while after the taking thereof. 
Water-:fo: the Plague ; 
Take. of . Celandine .. Roſemary, 
Baum , Mugwort,, Pimpernel, 
Dragons ,,, Mugwort., , Scabious, 
Agrimony;.  Bettony , Angelica, 
Pellitory of Spain 4 Cardurs, . 
Marigoeld-lexves and Blowers , 
Barragerleaves. and. Flowers,” Rg--, 
fa-ſoli, Fether w, -Pellitory. of 
rhe Wall, ,red Sage, Sctwall, 
Moth, of Thyme, . Devils-bit, , 
and Toxmentil, ofgach "W117 4 
handfal, wich a, few Sprigs wf - 
Rue, - and Walnut-leave, : .or - 
grees Walnuts ; :bruiſe ail well, 
and 1tt tham infuſe in \ a ſufficie.. 
ent quantity of White- wine three. 
Days, ana Nights, keeping the:; 
Pot they are inwery cloſe; yet .ofs 
ren. ſhaking it, , that ther npredie 
ents may move in theWine,; then . 


yet frequently, ' in” the mean 
ſpace, morve and ſhake them toge- 
ther; then with | the Infaſiou 
waſh your Face, Eyes, and, 4+, 
ther Parts inflamed or breaking 
out with Heat, every Night going 
to 'Bed, and it will, by a con 
Rant uſe, remove it, and make | 
the Skin beautiful. { 
Uater to cool the Liver : | 
Take Barberry-Jeaves, and 
Wood-forrel, of each two | 
handfuls; Plantane-roors, and 
Leaves, a handful ; Mellon- 
ſeeds. Borrage , and Buglols- 
flowers, of each an ounce; 
bruiſe them well, and infuſe 
them in a gallon of Spring- 
water ; diſtil chem in that Wa- 


diftil the YVine and Herbs, and. . 
keep the VVater . that is,, drawn 
off cloſe ſtoopped.in glaſs Bottles, 
where the Sun, may core to them. 

The beſt time of diſtilling this 
Vater is in May, if the Ma- 
terials, by reaſon of the for» 
waraneſs of the Spring, may be 
had ſo early. T.n ſpronfuls of 
it maybe taken Blood-warm, t9 
prevent the Plague : and this muſt 
be done when the firſt Symptoms 
of it appear. Ayd upon taking 
it, walk about till you ſweat 
again, for" the ſpace of an 


Hour, not eating or dvinking 


afrer it far the ſpace of two 


Hours, or more ; and then go to 


rer, and drink a quarter of, Bed upon it. If it chance to 
2 pint of ir faſting. with the , cauſe you to Vomit it is a ſign it. 
Sy;up of Limon, Citron, or haz taken the better Effet. 


's 


This ts alſo good againſt. Agues, \ mediately. Take Spring-water a 
or 'any infe'lions Diſeaſes of the | quart, - Roch- Alom, Saccharum 
Stomath, being takin before the | Saturni, of each four arams, 
Fit, or Infe&ion too. for. ſeizes. | Vitriol calcin'd to. Whiteneſ; two 
, Water foz the Stone : | or three drams: mix, digeſt 
Take Saxifrage, Pellitory of | warm for a Week, then accant 
the Wall, Mother of Thyme, green |\ the clear again, then filter and 
Sage, Radiſh-roots ſliced, of each | keep it for uſe: with this waſh 
of them a handful : ffeep the | the Ulcer twice # day, and ap= + 
Ryots and Herbs a Night in Milk, | ply Pledgets thereon dips in the 
azd rhe next Morning diftil-thim.; | ſame. 

Too ſpoonfuls drank faſting, | Weakneſs after Delite- 
with as much White-wine, is |tp : Every Night at Bed-rime, 
good alſo to provoke Urin, antl | give the Sick one ſmall Pill of 
prevent Stoppages. our Specifick Laudanum, and e- 

- Watcr Sweet : Take Roſe- | very Morning faſting, one ſpoon- 
Leaves, Bay-leaves, Lavender, | ful of our Tinturs Mirabilis, in 
and ſweet Marjoram, Eglan- | # Glaſs of Old Malaga, Tent, 
tine and Pinks, of each two | or Al:cant; and at times in the 
handfuls, Cloves, and Cinna- | day time, now and thin & dram 
. mon, of each an ounce; | or 1wo of our qua Bezoartica, 
bruiſe all theſe, and pour up- | or Spiritus Cordialis. Theſe things 
on them two quarts of ſtrong | will frengthen the Woman to a 
Ale (that is near the Grounds) | miracle, and quickly bring her 
let them infuſe twenty - four | out of her lying in Bed. 

Hours , then diſtil it, and | Weakneſs to Help + Take 
draw it till the Ingredients re- | the Pouder of Vipersan ounce, 
main almoſt dry. Diaphoretick- Antimony half 

Ulater foz Ulcers : This | an ounce, clear yellow-Am-= 
is an excellen Water. Take green | ber two drams, Sugar the 
Arſmart as much as - you pleaſe, | weight of all that have been 
Parſly balf as much, Saxif1age | mentioned before, and fine 
4 quarter as much : put all into | Starch the like quantity : 
a common Still, and draw off | make them into a Paſte with 
the Water to dryneſs without ; Spirit of Wine, and then,in- 
burning. *Tis a famous Water, | to {mall Cakes, of which one 
and gives relief upon the Spot : | may be a ſufficient Doſe. 

Doſe ſix or eight ounces, two or | This is ſucceſsfully uſed to 
three times a Day, a little ſweets | reflore the Tone of the Blood, 
ned with Virgin Honey. and to ſtrengthen thoſe thar 

If theUlcer is well cleanſed and ' have been, or are weakened 
incarnated, ſo that it is fit for | with Sickneſs. 
healing, this following Siyptick» Weakneis cf E tcmach : 
water will per torm the Cure im | Taks Baum and Minr, 

them , 
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them in White-wine with 
ſome Roſemary-tops or Flow- 
ers, and a little Limon-peel. 
and drink a-quarter of a pint 
of the Deco&ion half an Hour 
before Meals. Or for this, 
 Wormwood and Gentian +in-' 
faſed in your Drink is very 
much available. © ; 
This is admirably cured by 
giving the Patient for times 
a Day, fifty, or fixty drops of 
our Tinftura Stomachica, in a 
Glaſs of Ale, or Wine, viz. 
T. In the Morning faſting, 2. Half 
an Hour before Dinner. 3. At 
four in the Afternoon. 4. At 
- going to "Bed: this if it pro- 
ceeds from a cold cauſe ; but 
if it proceed from a hot cauſe, 
we commend to you our Spiri- 
txs Aperiens, which you may 
take in all the Liquor you 
drink ' whether hos or Wine: 
Doſe forty or' fifty drops, or 
Re A ©; Shs - Li- 
quor pleaſantly ſharp , as if 
the Juice of a Limon was ſquee- 
zed into it: It is good a- 
'gainſt the ſhortneſs of Breath, 
foppages in''the Stomach, want 
of Appetite, or any other Ob- 
flruftion in the Body whereſoever, 
Web in the Eye: To re- 
move this - Offence of the 
Sight, Take Shell-ſnails, and 
burn them, ro Pouder, bear it 
| fine, and ſiftirt; add to it the 
Ponder of Curtle-bone : pur 
theſe intro Alom-water where- 
Honey is diffolved, and ſhake 
them about : when the Water 
is thick with the Pouder, drop 
ſome of icinto the Eye with a 


Feather, keeping the;Lids clo- 
ſed a while, and turn your Eye 
to and fro-that it miay fret off 
the Film. or Skin that hinders 
the: Sight”: and. in often fo 
doing, it will wear it away.” 
For this Malady, I commend up- 
on My own Experience my Aqua 
Regulata, as alſo my Balſamum 
Ophthalmicum. waſh the Eyes 
ſeveral times in the day with the 
water; and put the Balſam into 
the Eyes Morning and Euening , 
letting the Patient lie after it jn 
the morning an hour or ſomething 
more. This alſo is of approved 
uſe. - Take Honey, Bull's Gall, of 
each two Ounees : red Coral cal- 
tined and levigated into a ſubtil 
Pouder, Pouder of Liquorice and 
Gum Coranna in Pouder, of each 


:one ounce, mix and make a Bal- 


lam; alittle of which put into 
the Eye, Morning and Evening. 
"Wen to Cure 2 Take a 
Lime-ſtone, and ſlack it in 
ſmall Soap-lees; then mix it 
with a little Soap, ſpread it 
as a'Plaiſter, and lay it to the 
Wen, and anoint it often with 
the Lees'the Lime was ſlaked 


White Potion to Wake : 
Take Venice, #r Strasburgh- 
Trrpentine two ounces, three 
Yolks of new-laid-Eggs : mix 
them well together, till the Body 
of the Tarpentine is perfetly 0- 
pened, by gringing in a Mar- 
ble Mortar ; then add new Milk 
three quarts, in which half 8 
pound or better of double refined 
Sugar is diſſolved: mix well and 


| ap it in Stone, or Glaſs-Bottles 
for 


in,and it will ſinkand deſtroyir. 


—_— <— 
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for uſe it cures 4 Gonorrhea, 


taking it half a pint at a time, 


two or three times a Day; and 
heals the VPVomb by injettion, 
UWhite-WBzoth : Take a lit- 
Mutton-Broth, and as much 
Sack, and boil it with whole 
*Spice, ſweet Hexbs,, Dates 
ſliced, Currans and a little 
Salt; when, it is enongh, or 
very near , ſtrain in ſome 
blanched Almonds, then thick- 
en it with the Yolks of Eggs 
beaten, and ſweeten it with 
Sugar, and fo ſerve it in with 
Slices of thin White-bread , 
garniſh with ſtewed Prunes, 
and ſome plumped Raiſins. 
This may be ſerved in alſo 
with any Meat, proper to be 
ſerved with White-brgth. 
(Uhite-pot to Make : Take 
two quarts of Cream, or new 
Milk. put in half an ounce of 
Mace, a piece of Cinnamon, 
and half. a Nutmeg fliced ; 
chip off the Cruſt from a 
Penny White-loaf, flice it ve- 
ry thin, and lay the Slices in 
the bottom of a Diſh, cover 
them with Marrow, .and put 
the Yolks of a dozen, Eggs 
to the Crean, or Mjlk, well 
beaten with Roſe-water, and 
{weeren it with Sugar : then 
take our the Spices fill up-a 
broad -Baſon, in which. the 
Bread and Marrow is laid; 
bake it; but nor in too hot an 


- Oven: and when it1s enough, 


{craps whire Sugar over it, 


and, ſerve it up. 
Uhite-pot: Take a Man- 


chet,.cut like Lozenges , and 


' 
: 


| 


'in Raiſins and Dates /Noned 
'and ſome 
'bake it roo 


ſcald ir in ſom& Cream, th 


put to it beaten 'Spice, P 
Sugar and alittle Site MN. UE 
rrow; do riot 
ch for fear ir 
Whey ; then ffrew on ſome 
fine Sugar. and ſerve it in. ' 
 White-pot : Take Mor. 
nings Milk, and ſoak therein 
ſome Slices of White-bread, 
-nd pur therein alittle Flour, 
with the Yolks of Eggs beatea 
very (mall bruiſe your Bread, 
ſo that it is all mixt with your 
Milk, Eggs. and Flour, make 
it about the thickneſs of *2 
Pan-cake Batter; then fill *a 
deep Earthen-pan with it and 
lay ſome Pieces of Butter on 
the top, tye a brown Paper 
about the head thereof and 
pur it into your Oven ,when 
it is baked there will be a hard 
Cruſt on the top of it you 
may make them without Flour. 
and with Rice. or without ej. 
ther. only with Bread, 
Wahiteing, /ee Flounders. 
Chite-wine that has ioft 
Colour : To recover this 
Rack it from the Lees, and if 
ir be a faint rawny Wine pur 
in Coniack-lees, putting the 
Wine upon them , rowling 
them over and beating them : 
and in the ſpace of ren or 
twelve Days rack it off and ic 
will be of a whire Colour, 
and drink very brisk. 
Uhite-wine to mend its 
Colour; Take three or four 
gallons of new Milk | vr 1e(s, 
according to the quantity of 
YOur 


W 1 


jr .into the 
towl 1t to 2 
letting 1t- 
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- 
- 


your Wine, put 
oO and. 
ood mixture :; then 
ite, open your Bung) TH 
t in three or four ounces, Of | 
oaf-+ 


ſugar ; then 
ead, and row 
times Over : 
by that mean 
finenelſs. 


| it three or Tour 
and ſo bring it 
© to & colour and 


aahite-wine to Mend :\If 
your White-wine have an ill 

aſt, draw-1t half of and to 
either of the halves put. two 
pron of Morning's- Milk, 2 

andful of Rice, and as much 
mix or beat them 
well together with a Paddle- 
Aa for half an Hour then 
fill up ithe Hogſhead , and- 
row!l it well, and turn ir over 
:1the Lees; and ſo you may 
broach it in two D3y5, 2nd it 
willdrink very pleaſantly. 
” amtine,ca)l'd 25leſſed Wine : 
To make this, Take Crocus- Me- 
tallorum in Pouder) 079 ornmce, 


gYY 
/Vine a pint 


Bay-ſalt : 


: 
, 


ſly bruiſed, 


W L 


do & great deal of good by free» 
ine the Parts from the pictanit 
Humours. E 
"The ©. Doſe 15 
an, ftunce, 07 an 0 
half at s time: "bur "the "Age 
and firength of the Parient is int 
theſe Caſes to be conſidered. And 
the beſt time 
7 in the Morning, faft1mg.- 
eine of Cherries : Take 
out the Stalk, and the Srones 
of your Cherries, bruiſe them 


with your 


__e— 


half '#n ounce, 
wuhce and # 


- 


= 


ewelve Hours 
gether, 
Napkin, Þ 
into an cart 
ter you have taketi off 
Scutn an 
cloſe: and 
pour it off by 1n 
ferment in your Cask with Su 
gar, and rhis 
deep Colour : 
up, ty 

revent flying 
ten or twelve Days 
drink it. 


our ; and 


Hands clean waſhed, 
or a wboden Ladle ; and after 
fermenrting to- 
firain them through 2 
reſs out the Juice 
hen Stein ; and af- 
the 
a4 Froth , cover it 
when it is ſertled, 
clination tO 


#6 take Vomits n; 


will give 1t'2 
then bottle it 


« down the Corks to 
in 


you may 


This isa great cooler, chears 


and a half infuſe the Crocu; | 
and Mace im the Vine a conſide- the, Heart, and revives' de- 
vable time, and then pow off the caying. Nature 8 is good @- 
Liquid clear part. gainſt Fits, and violent Pains 
This is @ very good Pemit, | in the Head. 2» Burt Note, 
and more frequently uſed than This 's mearit of the beſt red 
any other ; ind among 0rhers Cherries. | | 
ir” is wſed with grea* ſuc | Wine of Currans : Take 
ceſs in curing the Dropſie, Taun- | 2 und of Corrans , = 
them clean, and waſh them 


dice, Phthiſic 
the Head |, #l 


of Feryers, an 
ing ous of rhe Small-pox. 


maſt conſ.quent!y in thoſe C 


d before the com 
I 


þ and Diſeaſes in 
0, inthe beginning 


well, and puttin 
earthen Veſle! 


g them inan 
prexty deep, 


: | pour on them about ſix pints 
aſe: | of fair Water very hot, in 
which 
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three ſpoonfiils of new 
has. been Hſſdlved ; 


which, - 
Rap' it up cloſe about (ix- | 


Ale-y = 
than 


edictnal r Tabs the 


if 


[4 Lage 8 quart, 
ES a Ws Ft ko 
Ut "and Grpe 


ty Hours,: that 1% ma 'work.| red wt 
Lt, ferment': and _as Foot” 4 +97 an "ounce." Wt 
you oo it to Pre liking, Fu - or the Is: 
+] by run throngh ' a Strainer to" ad Gn Ginger; ud" 
leave” behin a exfiten'] of 280h Yhie Phd” dramPs* 
Currans, and. Mus " and "ſq, ber -"g Pf Rr 
boctle it up, and it, will be”! Fla 
{ exceeding quick, and 'Plexfng «. Tere, Spirir f 
F in Taſte. +, Ulita a on pes jt, 
; This is not only ant- to, |! # fou FO Dajt auil Lhe 
. ah a, In 
drink, but advantay aa the | "0; Ce and 
. Body fundry . Wa v4 "Fob i, Wk half # mule ifs" ing; 
cools the Lave atifes ch Fa 11g og vom ng UL ener, 
Blood, and'is ta efi with good | you cafiin **it "ir #t#E; 
ſucceſs in all hor Diſeaſes. -* 7 "+ 5 #'Hft He Dife Tidnl bf 
Wine of Ragderries: Take | | he P!4ght ; *Mefles, Small: pox, 
Rasberries and bruiſe rhe | \ ang ng ever; alſo, ro pres 
with the back of” 8 on, ahd 20 the Thf)Fion, by.? "Airs 


a 
ſtrain them, and filF a Bottle { fiFing ''the * Lings* by on 


with the Joe ſpit butnor' 
very clofe ; \ ſet it ſtand fout 
or fie Days, then/pour it 
from the Grounds ihr a Ba- 
ſon, and put as much White- 
wine, or Rheniſh as your 
Juice "will well colour;;” "rheri 
ſweeten it with Loaf'Sigar , | 
then bottle it, and keep it for 
uſe. 

Wine Low:ing?: Take an 
ounce "of *Roach*Alom, . and 
Pouder ir, draw from the 
Hoglhead' four gallons, then 
ſtrow'the Pouder of. Alontin 
it, -and beat it well for-halfan 


Ne 


þ 


| 


Hour, then fill Ic. , and. ſet 
ie. on broach : " by this 
means, Wirhii Ales Days,” if 


you be care 


| rake 'Yent, you. wull find it a 
curious 


Wine. 


nor to” let" it | cleat and pleafanr ed 


this; 


Catarrhs, &c. x. 


tines to Back : The be 
e £95d0" it; j#" wheh "th 
ny kts 0\\9wp-þ; 'the We 
ther tar -abit* ren þerate, A 
the encreaſe of the Moon, an 
when fhe is urider* rhe Farth 
| and not" Ffie fN'h Aight UA 
Utine Bapt o alt 
Puke” *oneſo 'Li 
cfoath,and Place it before your 
Bore when you have fer-jrs? 
broach:; rh tr In yourLi, 
nen, and rack in 1dr Cates 
then put in five or fix oune 
of poudered Alom, arid th 
them *well rogether ; ; and 


upon! ſetrling, it will be 
down; and. become. "Y 
Wine to 


Take two ounces -of ;- pM p 
65 - ſtones , 


= 
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'Wo0o 


None; and half an ounce of 


ther ip 2 pint and a half of 


2 


a, a melt the Brim- 


None in a Pan, and add the. 
reſt to it, and dip i ok 
| ax pr as wil 


ow dl; _ your . 
Yr d ſo.put into it-.a 
S Wſ * DE, 
”. Jown cloſe :. aftep 
- - -it lye till two Dos a & 
' this means, . Os or any other 


wes the 
- of\ fe 


Gaſcoign,. Wine, _ will 
kh t Scent. 

'3 Take 

Now of my Mount ain- 

wills ſegſonably gathered, by 

= lay them a drying for 
p Month, and put. .s pound 


hem into a glaſs, aud pour 
|. them four quarts of goed 0 
hes White win? SAO e them fer the 
I ce of forty ays, and then 
= Sail,» | 

' -This is likewiſe a gentle Ve- 
mit , but moſt- commonly uſed 
b Vi x BegediGoes, or the 
awd # that. an ounce 

Ze ta 


with half an 
—" f the other... 


: hos s Udcious to 
Bs pint of, I ed 
H nd of Water 


erin Reſins have, been 

a pint, and a 
£ of a paat of Claret, or 
u -wine, asto_ what you 
ſe it to : boil them over 
till a chird- part 
it conti- 


> 


_—c 
| @..4 


+ 


a 


; ow 
-&% ; Þ 
-Y 


Caſas: mix them well to- 


y] ne 


nually in the boiling, and 
it pretty; hot into the Wine, 
and ler it ſtand with the Bun 
out; ..then ,put ,in a 'Bag o 
Spices, and it will fine either 
w or old Wine that are fou- 
it { led or decayed, and give them. 
2 curious mell, or Taſt; if 
when it bas reſted five or ſix 
Days, you add. white Muſtard- 
bruiſed, hang it un a Can- 
—_— 
 UUoman. in Labour : : 
ake of Cinnamon  finel pou- 


finely poudered half a ara 
| Borax in fine Pouder # ſcruple,. 


by | dpred one dram, , Amber ba; 


. {mningle_ _ them in a quarter of a 


pint 
| drin 
\ This is accomted 4 moſt ap- 
proved: Medicine to help s Woman 


gf Claret, and let the Party 


in the time of her Travel, and 
iſe an eaſie and ſafe Labour, 
amous and approved thing 
alſo, is Livers and Galls of Eqls 
being dryed, and reduced to pou- 
der : doſe from half a; dram to 
a dram, in « Glaſs of PPhite 
or Reniſh-wine ,, well ſweetened 
with Sugar : it facilitates the 
Delivery, and at the time of 
the Pains, brings forth the Birth 
upon the Spot... Efteem it as 4 
Tewel, . 
UUombto Cleanſe: Take 
a large 01d Onion, the whiteft 
— be,... cut it in pRces, 
ater 


if EE jo a pint of 
very Bo: ro and preſs it, 
hee a quarter of a 
pint of oCtion at a 
time, ; rol : ee an Ounce 
| of the fr of of Walewy 


” CT 
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and the expeRted EffeQs will 
be. completed by it. 

Moodcock : IF it be fat, 
it wall feel thick and hard in 
the Vent, and have a fat Vein 
on the ſide of the Breaſt of 
ie under the Wing; but if 
Jean, it. will feel thin in the 
Vent: if new kill'd, limber 
footed; but it ſale dry foor- 
ed ; have a care it hath not « 
Snotty Noſe; or a morifh 
muddy Throat; you may 
know by ſqueezing the Throar, 
or you may know when freſh, 
by- opening their Bill, and 
ſmell to it, or plucking a Fea- 
ther from the Wing, and 
thruſt it down their Throat, 
and if they are tainted you 
may know it by the fi 
the Feather. 

Woodcock to Boaſt : 

being drawn, waſh and truſs 
them, lay them to the Fire, 
and baſt them with Butter ; 
being almoſt enough, ſtrow 
a Bread on them, and 

ſure to ſave the Gravy, in- 
to which you muſt put Toaſts 
that are butter ; or you may 
only mince the Gurs, being 
roaſted with the Fowl into the 
Gravy, anda little Claret, and 
ſo ſerve them up : This is the 
Engliſh Way. This is the 
French : Being pull'd and 
drawn, waſhandtrufs them,then 
lard them with a broad piece 
of Bacon over the Breaſt; be- 
ing roaſted , ſerve them on 
broild+ Toaſts, dipt 'in Ver- 
juice, of the Juice of Oran- 
ges with the Gravy. and war- 
med on the Fire. 


of 


Wozm in the Head: If 
any Worm, or Earwig, has 
crept into the Head whilſt 
you ſleep, to deſtroy, or bring 
Tt away, Take three or four 
Cloves of Garlick, ſtampthem 
in a Mortar, or any other cons 
venient Utenſil : then lay 
them in. clean Water to 
ſoak a while, ſo. wring 
out the Juice with a clean 
Cloth, afow drops of 
the Liquor into the Ear ; and 
it will either kill the Worm, 
or work it out with. the Wax. 
It is alſo good for Noiſes, and 
Dizzineſs in the Head , and 
brings away the Matter that 
many times cauſes Obſtrui- 
on in the Hearing, and much 
leflens ir. | 

Wozms to Cure ; Lee 
the Party drink their own 
VVarer , with a little Mechri- 
date mingled therein, for three 
Days together in the Morning 
faſting, and walk after ir. 

Wozms in Childzen : 
Take of - the rops of unſer 
Leaks, with the lower part 
alſo of them, one handful, as 
much of the. tops of Worm- 
wood, chop them ſmall; then 


| ſer them on the Fire with a 


little freſh Butrer, and a little 
VVhite-wine-Vinegar, and boil 


{ them till che Herbs be ſofr,and 


) that it be reaſonable thick ; 


w—_ 


chen put it between two Li- 
nen Cloths, ſowed like a Bag, 
and lay it warm all over the 
Belly of the Child ar Night, 
and bind it on a Cl » the 
next Morning take it.of, and 
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will cauſe ' X's Fro avbid the 
VVorms. oo doth alſo dray 
VVind , and Infe&tion ont 'of. 
the Body. + 

'* eatozms v7me ' itn 'th ddict * 
Take th x rodi Ch bf Wat 
nuts, "and Bain, Beat 
them wy "fine, pv - took 
Sugar to them 'as. 

them into a Coriſerve; Ws 
mike them” the'more þalatable. 
'Jet it be raken In'two or three 
: ſp6onfuls of Caridiry , to the 
quantity of, al large | Hazle-riot 
at a time. 

1t is good for In Gvind66H 
of the Liver and Stomach , 
and profitable for thoſe that 
. Are Favs of the, Dropfig, the 
Leaves bein mide i into a Con- 
feftion with Stigari It iis of a 

reftringent qualny, bitter, and 
ſharp, altogether 'being hor; 
it is comfortable, and 7” 


pit, a war 
erevk. * 
our Nights 


rying ; . 
and therefore it pare do own- 
wards, and dr to the 


Utin and Excrement, all chole- 
rick Humours ; it principally 
comforteth and fortifierh rhe 
Heart and Stomach; being in- 
fuſed 3 in Wine. The Tops of 
it, and Roots, 6f Dandelion 
aechAed 3 in 
erfu]- Expellers of the Hu- 
mours that occaſion the Jaun. 
dice. 


"Peaches are bruiſed and infu- 


ſed, Il the Worms in any | 
Part e Body. The Con- | 


ſerve Par taken faſting pre- 


ſerves from Drunkenoeſs Tole- 
pens Appetite, - and is 'a Tove- 
reign thedy, for thaſe that 
are troubted with wo 
Stop Fr e 'of the' Stomach, 
the Joice thereof . be "Jrarſk 
| with Whyte-wine, or .Vine- 
gar: . mixed. with ' Milk and 
oney, it is good to rub thoſe 
that are afflicted '' with'* the 
 Squinſie. The Furne 'of the 
ecotion, the Mouth, or Ears 
held oyer ix,caferh their Pains ; 
and being infuſed in Wine '6f 
Raiſins, iteaſeth the Pains and 
Pricking' of '' che Eyes, they 
being waſhed with it. 'Bein 
mixed with Oil of Roſes, in 
a Stomach that has been long 
Feqkned, anointed therewic 
ic mighrily ſtrengrhens ' 
With Figs, Vinegar , wr 
DarneLMeil, it is good, ap- 
plied ourw ardly and inwardly, 
againſt the Dropfſie and Spleen. 
Dried and 'Poudered , ' it de- 
fends Cloaths from Moths and 
Worms. 

* For a continued Dropſle, 
Take two pounds of the Tops 
of Wormwood, make it into 
a Conſerve with as much Sugar, 


'Warer: 'are pow- | 


| 


ardHet the Parry take half an 
'ounce at a time, three or four 
times a Day. 

WozmWood - Water : 


; "Take two gallons of new Ale, 


but well ſertled, 
The Juice 'off Worm- | 
wood, wherein the Kernels of | 


| 


and very 
clear, 'a pound of Aniſeeds, 
and half a pound of Liquo- 
rice ; bruiſe them together ve- 
ry fine: then take two hand- 
fuls of the render Tops of 
Roman Wormwood, and pur 
them 
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them with the other Ingredi- -| 
ents _1nto the Ale;.. let them 
fol ayelre Hours, and thea ' 
diftil them in. an Alembick. 
phe Watet will be ſtronger, 
inſtead of Ale you, put 
Low Wines, .or Lori By \ drawn 
dal HSE of Grocery- 
are, Mol offu's. — 

-— Exroain povd =, To 
make. thus ," Take. fall Ra; 
chel, or .Campaign- wine, put 
into-it a few drops. of the' ex 
trated Oilof W, ormwood, ar 
four times the Uaprigy of dy 
Qture of Warmmo9d,; 
them, well rogethen, by "Bing 
ing : then let it fret, and 
contrat a Body twenty-four 
Hours. and it will procure.y 
drinking It. 2 lo * ppetite, 
and. much enliven Nature... .. 

Wo21wood-Win - 
fcal '; Take of & Py: 
wogd well dried, and ſeaſona- 
bly. gathered a handful, ' to 

gallon of Wine, and. put 170 | 
rhie, according to, Pragortion, 
vancity.you- pleaſe : * 
or uſe in a cloſe opt Val 
till A Wine is 4ing'd ſuffict: 7 
ently of the Wormwood. 

This Wine 3s ſucceſsfully 
taken. to heat and. cleauls the 
Stomach. qr is good in the 
Droplie, and excellent in the 


the procuriag a loſt ANOMEe. 
Wound Bleeding : 
FayrheBlecding ound | 
Take the $i. er Tops of Ne 
tles, bruiſe t emp b het your | 
Finger till;rbey, haye [ 
ſtinging, quality; then ſtamp 
them: rogether. » with, a little 


Ww 9 
little w = and a 
them The oung. - 
Bot this. Pouder is wucb bett, 
Take” . Hungarian * Vitriol. _ 
| parts., Rpeniſb , . Tartar, oug 
part.: wix , aud -calcine tt 


whiteneſs ;, t6 ong+ ounce of bus 
Pouter, add., Saccharum Sa 


Ji half... an ounce : nix them: and 
og #1 4 Geet, fegtnfor 
wy This veing, applyed ap 
, ar mixt. mich, a liztle: 
"Eggs, upon .bards. of... 4 
or..; Tow, , gua\\. the. wounded part 
Fr uſt preſent ot, the - 


Ways. Gzeen, : \Take 
" of... St. John's-wort tw 
Ounces, LV evige-Turpe. atine the 


like QUantaty 5 ſec” aver 2 
gentle ol put. ro thema 
lictle R m. of Kiel ; .incorpo» 
rate, them;: and. keep them... as 
an exce]lear Balſam for. greea 
Wounds.of .any nature what- 
ſoever..: ... © 

This - following Ponder, Cures 
Green, Wounds ummediately, and 
ef | gcheraty Ak, Once dreſſi ing... . Take 
Sal Mirakitis ; made into . fine 
Poder by diying, or far- want 
thereof, common Salt, calcin'd, 
and ground fine in a hot Iron 
py nine. ounces, fine -Aloss, 

rrb, fine Bole, in fine Pouder, 
_ four ounces, Turpentine 
boiled hard in Wattr, and made 
into a Pouder two ounces, Saccha- 
rum. Saturn: one ounce : mts jatl 
together well in @ warm 1r 
tar, awd keep it in a 443 cloſy 
opt for uſe... 

Wound - Pouder : (Take 
| Dragoni-blood, _ Aloc, Fraxking 

Cc 3 cenſe, 
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eenſe, Saccharum Satarni, and 
Copperas, of each alike; incor- 
porate them, and bring finely 
pondered with fomeCob-webs, and 
Whites of Eggs, ' apply it to the 
bleeding Wound, and it will eaſily 
flay the Flux of Blood, prevent 
PutreſaHion, and contribute much 
#6 the cleanſing anil healing of it. 
- Wound-Dalve : Take Oil- 
olive, Sheeps«ſuet, of each three 
ounces Virgini-wax half a pound, 

| ine for ounces : melt 
and mix, then add two or three 
Yolks of Eggs: beat them toge- 
ther, and put to them four oun- 
cer of Red Roſe-water, and 
#wo ounces of Sugar-candy pou- 
dered and diſſolved in the Roſe- 
water: mix theſe with as much 
Flour as will make them into a 
thickneſs ever a gentle Fire, keep- 
ing them flirring till *, 4 be- 
tome a Plaifter: apply this. ro 
green Wounds, or drþers, that 
have not been of 
divig, and it haſt zurd.” 

Take Oil-olivy a pound, Sheeps- 
ſuet half a pond, Gum. Elemi, | 
Turpentine, Frankimſence, of etch 


ren © ounces, Roſin, Bee3-Wax | 


= 


Balſam Capivij , of each five 
ounces: mix, and melt, and fliv 
them well together: then take 
them off the Fire, and flrew 
into the Balſam the following 
Pouders , vis. Tobacco, round 
Birthwort-root , Myrrh , Oliba- 
num, Aloes, all in fine pou 
der, of each three ounces, and 
then " keep ſtlirring- till it © be- 
gins to grow thick and cold. This 
Balſam elianſes any old Sore, or 
rotten running Ulcer , fills tt 
with Fleſh and heals it in a 
ſhort time ; and generally cures 
any green Wound, at once dreſſing. 
Wzinkles to Dmooth : 
Take Oil of Ben four ounces, choice 
Sperma Ceti three ounces, Sace 
charum Saturni two ounces, Came 
phire half an ounce, white Bees» 
wax twelve ounces : mix, melt, 
and make a ſoft Emplaſter, which 
may be ſpread on a Fore-head- 
cloth, and applyed on the” Fore- 
head, every Night going to Bad ; 
this being dften done,-it will 
make the Fore-head* ſmooth- and 
Soft, and the VVrinks to diſap» 
pear : Some apply it in like man- 
ney ozer the Cheeks and Chin. 


YA 


AIrd Dwelled : If a 
Man's Yard be ſwelled 
up: diffolve Aloes in 


Linen Clorh in it ; then bind 
K abour the Yard, and often 


White-wine, and dip a. 


"on of ' Ariftolochias-rotunda ; 
| or if 


Y.A 


wath it with the Liquid, and 
if there be any ventolity, or 
windineſs of the! Belly, ufe'a 
Fomenration ofthe 


the Tefticles be 'affeted 
with 


— _ 
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" with the Tumor : "Take Bean- 
flower Barly-meal, the Leaves 
of Henbane , of each a like 
antity; put to theth Ott of 
Roſes mix then well together 
by braying in a-Mortar,- a 
apply them as a Caraplaſm, of. 
ten renewing it as the "moi- 
ſure drys up;«nd- waſh! the 
Teſticles with (Roſe and Spear- [1 
- mint-water. 

One of the beſt Remedits for 
this Illneſs is a Cata paſs of } 
baked Turnips, often #6 be Tenew- 
ed; of in place th rhis - fol. 
Seas Mixture: Take Mithri- 
date fix onnces, Potuder of 'Bby 
© berries three ounces, Oil-olinve an 
ounce and half, mix them, ſpread 
Jome of rhis upon Leather and 
apply it ,' renewing it onee or 
_ 4 | Day, as you fee 0CCa> 


"If any deſcending of the 
Bowels happen upon theſe or | 
the like Ocifion Take Aca- | 
6ia, and ſome'Cypr: s- Nuts, 
dryed Rue, - berries, "Nur- 
Galls, and Gum-Arabick, of 
each a.quarter of an ounce ; 
bruiſe them ina Mortar, and 
ſift them into a fine- Pouder : 
make them into a Plaiſter with: 
Bees-wax and” a little Hogs 
Lard : put up the deſcending 
Bowels, and apply it to the 
bottom of the Belly, drinkin 
each Morning White-wine 
wherein Cyprus Nuts have 
been decoQted. 

Parrow : This Herb grows 
in the Fields, and hath many 
long Leaves ſpread on the 
Ground, and finely jagged and 


divided into many fimall 
its Flowers ate white, and ſo 
'of therrl en encliting 
toreg, and flayed'in Knots) 4- 
meng-divers Stalks ari- 
ſing from Rags Tome 
ca gs cad, others My. 
Foil © ir” lowereth abour 
head bf Auguſt, Ai Oinit- 
'be of ir which 
is excellent in; etiring Woutids, 
"and is Marry as ave 
'Inflam in Wore 
'Termis, beitig' gs in'White- 
"wine, when: Art therein ; 
2s alfo the Nees my 
[Oitiemerit'o it ie Minn, 
ler of Ulce hy's,” 'd. 
ſ pecially ſach is abound wit 
Moiſture. ! he oe) 

i ſl y Wwaf 

lling of; with ki 

ConcoRtign of it.” Inwardly 
taken, it Frengthens"the Its 
tentive Facyſties of the Sty- 


| mach; ©” helps the- Running 


of ' the Reins, and ſich"as 
cannot -hold their Urin' The 
Leaves chewed in the Mouth, 
eaſe the Phin in the Teeth, and 
1s briefly ann Herb of a very 
drying and binding Quality, 

- Petlow Colour to -make : b 
Tike the | yellow Chives in 
White Lilies, Saffron, and. 
Tartar, ſteep them in Gum- 
water, or Buckthorn-berries ; 
when they are dryed , heat 
them in Water till they ſwell, 
and then preſs them aut, and 
theſe afford a pleaſant Colour, 


Which with a little Gum Ara- 
bick diſſolved in it, - you may 
Cc 4 like» 


— 
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Leverba TE A ee In Larne of th 
y ca 
Sh Gl] þ ee \ uditicy that occaſion the 
Fecal lg F FRO: 019 See Jaundice Let 
His : Ve. Bs Theſe are 
ls Tat pr lane | Sp Pains, ip the 
.Mug:wort' and » pr. the 
.9 Kh Scomaoh, [qo is 0 of 
| of b2Bdly,i as with Whire- 
$a, bo bojl. rhawpin; wa ih wine and a little Mace, .and 
ger gr :anNythatls.g being, ſtrained; the liquid part 
l] the) t che pa 7 are 1M Tart faffion. TE 
yk AN qr ape »-P Puig \eringto emedy.: Take 
the ormy: &;. the. : Juice. of Quinges, and 
fheain be Are ney ach one pound, and 
ps ore -haying | half, put to: them, a Li and 
a P, PE Fxod roadetla halk of Vinggar, and : boil 
up- together ; 1 then pyt 
A Turns "po, p fo, Hop. .thres ps of 
Mocoipg for hite, Pepper. one one, and 


.cellivg}y; ;ic;! 5 oe Þoil them. again till; they .may 
pau | © {all 'prov be made into an EleQuaxzy; 
of 4 064 bh Adyan anions, 9c and'take a-quarter of an ounce 
Xx Another KEE , 'grow- at 2 time.as often as Ni 
ng round; or twiſtin g-an ol | occaſion: or you.may- 
Oak, prhen 1 it 4s aware, bail; Rue: infuſe: it in White-wine 
[the Flowers, Leaves; and ten | with CummiagsSeeds', and 
der Bark of the & be Branches! drink it, —_ with a alit- 
1n White-wine, 0 x medium, | tle Honey, +. + 
between ſowre and fweet z.in-j , Pouth ts Pzeſerve : 7his 
Fuſe half a dram of Saffron ip | is chiefly dou by a careful Oh- 
a pint., » and , kr the- Parry | ſervation of Diet,. and a good 
drink it hot Morning and E-| Coarſe of 14iving, - 1. Uſe  mo- 
vening for a Week or. more, derate Extreiſe, to keep up the 
if occaſion require. it; . | native heat, and the Humours 
If the Diſtemper be far | and: Juices ifrom Stagugtion. 
. gone, deco& Rhubarb in Beer | 2. Beware of Drinking" #0 Exceſs, 
or Wine, and drink it, Motn- | er uſing hit aud Spiritupys Li- 
ing and Night, keeping your | quors, as firong - Drink," VVine, 
f2lf warm in a Bed, orin a | &c. too liberally, or too often, 
wy Poſture, which is ber; for they deſtroy the. Tong of ; the 
or an hour or two after ; : | Stomach, and bring MNAGC0NNt 


aj in ſo often doing, the Hu- [ble Diſorders pon. the Body. 
3. Eat 


AW 
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Eat moderately, and fuch 
ns as the Stomach does eaſily 
digeſt ; twice a day is enough 
for ſuch as are not Labonarimg 
Men. 4. Uſe perpetual change 
of Diet, and eat not two days 
of the ſame kind of Food, for 
the Stomach, as well as Nature 
requires Pariety, and thus you 


may go.'thi rounds with all thingy 


Eatable. '5. Let all your Meats. 
be areft rate, and” not too muth 


done; for if they "© Tuices. S. 


once out of them, the Stomp 


is not Pleaſed with 'rben 3, I 


dies it ehfily* digeſt them; 

Ae hg daily teſtifies, ar? 
futh as from their Infi os "up, 
have eaten their Neat ſo ref, 
as to baros, all their Juices m it, | 


ten, then otbers who conſlantly 
ear them ſo overdone, do at 
Twenty five Tears old, or thirty, 
and this is the reaſon that Jews 
and French Men _ and' VVomen, 
who -eat all their Foad ſo over 
dreft, look even whilſt young, ſo 
Yellow, Dry, VPYrinkled, and as 
it were Vithred that an old 


Engliſh Map or. VYoman logk bet- 
ter than wh and ip Ageriack 
,extream h iv: . Feroud all man- 
mer. 0 6. By - eats 
(ns Cn Brochr, and 
elites, and WS Gravy. of 
roaſt or boiled Meats, .. 7. By, 


taking now and then the Powers 

of Vipers, in Wine, or the Viper * 

Tondo and muderately drinking 
Viper Wine, 0 gon Swmg 


look younger at Threeſcore and” | ſake. 
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ERRATA #{: Corrigenda. 


111 b. lin: 27'r. Cap. 59. S2a8Z...6; 
160 a. lin. 17. r. bathe. --* 
160 a. lin; 16. r. Mankind. 


Þ** 


175 a lin. 35: r. from 4 grains. 
189 b. lin. 12. r, Reman Wormwoed, 


190.2, lin. 20. r. of two-or three. 

192 a. lin. 11. r. Tartar Emctick. 

306 a. lin. 29. r. Stawer-acre, and dele Sulphur 
342 8. Jin. 17. r: 70 wax bard. 

365 a. lin. 3. r. Rye-Paſte. 


There may poſſibly be other Faults, which we have not bed time 


and leiſure to find out and amend ; 


tho ſe, when you meet with them, 


(which we hope are not ery material) corret alſo with your Pex. 
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— 79 ; being a curious Miſcellany of Sacred and Profane 
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LVL Monaſteries. Hoſpitals, Cathedrals and Collegiate Chur- 
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dale, with Sculptures. Fol. Price 19 -. ; 
3. T HE New World of Words; Or, An Univerſal Engliſh 


"3 Di#ionary: Containing the proper Significations of all 
Words from other Languages : Together with the Explanati- 
ons of all thoſe Tertns thar conduce to the Underſtanding of 
any of the Arts and Sciences. ws. Divinity, Philoſophy, 
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E. P. The 5th. Edition, enlarged from the beſt Engliſh and 
Forreign Authors. A Work very neceſſary for Strangers, 
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nued Monthly. | Br 
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Books Printed for, &c. 


'9. y * HE Pretenſions of the French King, to the Territories of 
A. the ary obny and their Claims to _ &c. with 
nquiries into the every one in'particukhr,  * *” 
10. T HE preſent Condition of Frinaets as to the Reve- 

nues. Price 6 d. : 

11. T HE Dutch Fortune-teller , wherein 36 ſeveral Queſti- 

. ons are Reſolved. _ 
2. T H E- Pleaſant Hiſtory of Pariſmus , the Renowned 
Prince of Bohemia, in Two Parts, The 14th. Editi- 

on in Qzarro. Price 2 5. 

I 3- H E Pliaſant Hiftory of the Gentle "Craft, ſee forth 

with Pictures. Price 6 4. | ' 

14 Ove's laſt Shift, Or, The Fool in Faſhion; A new Comed- 

8 | 4 By Mr. Cibber | | = 

k 


15. Marriage, A new Comedy, . By Mr. Scor.1 yy 

16. C HE Ventures and He Wins, A new Comedy. By s 
Young Lady. | 

I7, Gnes de Cafiro, A new Tragedy. By a Young Lady. 

18, Eglefied Virtue, Or, The Unhappy Conquerar, A new 

hr Play. | 


| Wherein are Alphabetically laid down, choice Phy4 
fical Receiprs, for Preſervation of Health, and curing Diſeaſes z 
Alſo DireQtions for making Ointments, Cordial-Waters, Lo- 
zenges, Phyſical Ales, &+:. The Virtves of Herbs, Fruits, 
Flowers , Roots, &s. DireQions for Cookery, in dr 
Fleſh, "Fiſh, Fowls, and making Jellies, &c. The Art 
Paſtry, Preſerving, Candying, ConfeQtioning, &'c, The way 
of making Perfumes, - Beautifying Waters, Waſhes, Sweet» 
Balls, &c. Alſo of making all ſorts 'of Engliſh Wines, as 
Currants, Cherries, Gooſeberries, and Syder, Mead, Methe- 
gling and other Liquors. The Myſtery of Pickling and Car- 
ving ; and many other uſeful Matters. 'The 24d. Edition Cor- 
refed, and very much Enlarged. By #:!/;am Salmon, Profeſſor 
of Phyſick. O#ave. Price 3 5. 
20, T HE Grounds and Occaſions of the Contemps of the Clears 
g7. And Religion enquired into, and Mr. Hebs's 
State of Nature Conſidered ; with ſeveral other TraQts.' By 
the ſame Author. 
21. HE Chirergicol and Anatomical Works of P. Barber. 
; M. D. in Engliſh : with the Surgeons Cheſt, fur- 
niſh'd with Inftraments and Medicines; allo a Treatiſe _— 


19. J HE Family-Diftionary ; Or, Howſhold Companion * 


» Books. Printed, for, 
fales that, attend Camps: and Fleets, , With, ſeveral. Copper 


- 


Q” » 
. 


V3 ta | 3 bers 
22. Ulpeperis, $chool of Phyſick.;  Or,:the Experimental: 
.-X_J. Praftigg «24 whole Art, Roe any The 1a Edi- 


tion. abngenn _ f the $ _ 7 

: F*HiE..Gomical Hiſtory of the States Empires 1n the 
= T World'of the Sun — Moon, ' FP R ne 
+4: T HE -Deplorable Hiſtory, of . the Wars ard latter timesof 
414T the Jews: With the Deſtruttion of the City of -Feru- 
ſalem, which Hiſtory begins where the, Holy: Scriptures doth 
end. By Joſephps Ben.;Gorion, with Pigures, in OFave, Price 2 5. 
25. Aſcal of Cattle, +» q "0 i 


- 9 on A :; ot: 7 7 \ die; « es 
26. For ma writ by a Turkiſh Spy, -whogliy'd 45;Years un- 
+diſcayer'd at Paris, giving. an Account to * Divan of 
Conſtantinople, of the Remarkable TranſaQions in the Chriſtian 
$opgrs of}, Zurepy, from the Year 1637; to 1682, + In Eight Vo- 
umes. | | 
27. "Þ HE, New Politicks of rhe Court of France, under the 
* Reign of Lewis XIV. Wherein are to be ſeenfall his 
Iathigue:, in_reſpett, to. the Potentartes of . Europe. | 
28,]'H E Royal Miſtrefſes of France, Or, The Seger Hi- 
» 45, Nory, ofthe Amours. of all the French Kings, ,from 
Phgramond' the, Firſt Monarch, to this preſent time. Fab 
297;[ME Triumph Royal :- Connainingn Accaunt, of the 
-.1 ©: moſt Remarkable Battles, Sea-Fights, and Famops At- 
chievements of | the Houſe of - Naſai, &c. . Deſcribed in Trium- 
pat Arches, Pi&ures, Inſcriptions, &rc. * Ere&ed at the, Hague 
Honout. of King William II : of Exg'and, &c. with 62, Fir 
gures Engraven onGopper.- "IT. AG 
39. ]Iftorical Travels/ and Voyages, over Eurepe.: Contain- 
n = ing all that is. moſt Curious, in that, pare of the World, 
IniFour Volumes. -.. - bas a4 4 pms 
I No E. Firſt Volume, *Of France : Containing a Geo- 
7" + graphical Deſcription-rhereof: An Account of its Go- 
vernmert, Rarities, and the moſt delightful Curioſities wor- 
thy takgng notice of. | 
545PHE Second: Volume; Of Spain and Portugal: Con- 
-* gaining a Deſcription- of their Government, Rarities, 
and the moſt delightful Curioſities worthy taking notice of. 
33 T HE Third Volume; Of 7aly: Containing its moſt 
_- Sel:& Curioſities, the various Conſtitutions of Govern- 
ment, under ſeveral Sovereign Princes, and States, thei Strength, 


Riches and . Revenues, . the Caſtoms, Manners, Coins and 
] Trade 


PO ——_— — —=_— Ci — 
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is DBA dom —_— — — —— ae Mes 
and. ſola by, Hen. Rhodes. 


rade of 'the People. *'Togerher with 4 Particular Deſcription 
he City of Rome, the Conclave, the EleQion of the Pope, and. 
the Promotion” of *tHe" Cardinals; with trany more new Re< 
marks. , Price 15. PRI "on: or RR... 
34. 'H E Fourth 'Volome ;'Of Holland,” apgche reſt of the 
United Province: "Containing their Def prion in Ges, 
neral. The Grounds. pf their murual Union, .atid altering their 
Religion ; as alſo their Growth under. 'the Houſe of Orange: 
Their Government, Laws, Policy, Religion, Strength ; Thei 
Trade to the Indies their Fiſhery, and Bank. With a Particulls 
Account of the Ciry of 4mſterdaw1,Hagie,Rotierdam,&c Price xs 
35: T HE Hiſtory of the Preſent Court of Spain ; Or, T 
Modern Gallantries of 'the Spaniſh Nobility ,unfold- 
ed, in ſeveral Hiſtories and 75 Love Letters. By. a Lady *** 
36. T HE Hiſtory of Father La Chaiſe, Jeſuir, and Fonſeſy 
ſor to the Preſent French King : Diſcovering, x 
Secret Intrigves by him carried on, as wellin the Court of £x- 
gland, as in all the Courts of Europe to advance the Great Dez 
ſighs of the King bis Maſter ; in Two Parts._,.. _- 
37. Gr Intens'd ; Or, His appearing. to Madam de Maintz, 
I #22 his late Wife, reproaching her Amours with Lewis. 
the preſent French 7: Price 1 s. | 


on ſeveral SubjeRs. © By. Madam Scude- 
ry; Engliſh by Mr. Fer. Spence. ,” | Co 
39. 3k H E Hiffory of "the Life., Reign and Death of Queen 
Elizabeth, being a full Accoypt of all Her Glories and 
Troubles. By S. Clark: Price 'r ys. WOT | 
40. y* HE Hiſtory of William IIT., Prefent King of Englan#, 
[ &c. from his Birth 'to this time, in Two Parts. . 
41. True Hiſtory, of all the Memorable TranſaQtiohs 
A that have happened in England, 'Scotland, Ireland, 
Flanders, &c. With & Particular Relation of all the Plots and 
Conſpiracies againſt the Life of King William and his Govern- 
menr,. from tiis coming to the Crown, to the Preſent Year 
1696. Efpecially a large Account of the late Horrid Conſpira- 
cy, to Aflafſinate his Sacred Life, and bring in a French Pow- 
er. Likewiſe rhe Confeffions' and Executions of divers of the 
Conſpirators ; and other rhings worthy of- Note.. Price 15. 
42, New Deſcription of the World ; Or, A compen- 
A dious 'Treatile''of the Empires, Kingdoms, Coun- 
tries, Iſlands, Cizies and Towns, of /"urope, Aſia, Africs and 
America. In their Sirvation , © Produ&, ManufaQtures; and 
Commodities, &c. With ſeveral remarkable Reyolytions, and 
Delightful Hiſtories, By S. Clark, Price 1 5. 
| 43- The 


38. / Onverſationsnpon' 


Books Printed for, 


4; "PHE firange Religions, Cuſtoms and Manners of fun- 
F: dry Nations: - Containing their ridiculous Rites and 
Ceremonies in the” Worſhip of the ſeveral Deities, &'c. With 
Piftures. Price 1 -. 
44- THE Hiftory of Monaſtical Conventions, and Mili- 
tary Tnſtitutions;- with a Survey of the Court of 
HE Preſent State of 
45 relent State of Hungary; Or, A Geographical 
ny and Hiſtorical Deſcription © chat Country. Price T” 
46. T HE Queen's Clofſet opened : Being incomparable Se» 
x crets in Phyſick, Chirurgery, Preſerving and Can- 
dying: &c. Which was Preſented to the Queen by the moſt 
eperienc'd Perſons of the Times. Price 2 7x. 
47- T H E Book of Knowledg: : Shewing the EffeQts of 
| the Planets, &c. and the ſtrange Events that befall 
Men, Women, and Children; with the Husbandman's PraQtice, 
and Shepherd's Prognoſtication. Price 7 5. 
4% TD HE School of Recreation ; Or, A Guide to the 
Ingenious Exerciſes of Hunting, Riding , Racing, 
Fire-works, Military Diſcipline, Science of Defence, Haw- 
king, Tennis, Bowling, Ringing . Singing , Cock-fighting , 
Fowling, Angling. By R.H. Price 1 5. 
49- I HE whole Duty of a Communicant : Being Rules 
' 4 ' and DireQions for- Receiving the Sacrament ; with 
Meditations and Prayers for Morning and Evening through- 
out the VVeek. By the Right Reverend John Gauden , Late 
Lord Biſhop of Exeter. Price 1 -. . 
50. A N Antidote againft a careleſs Indifferency in matters 
of Religion : VVith an IntroduQtion. By Dr. Hor- 
weck, Price 1 -. » - 
FI. T HE Devout Companion : Containing Prayers and 
Medications for wpy day in the- VVeek , and for 
ſeveral Occaſions, Ordinary and Extraordinary. Price 6d. _. 
52. Funeral Gift; Or, A Preparation for Death, with 
| Comforts againſt the Fears of Death, &'c. By the 
fame Author. Price 1 -. | 
$3. T HE Young Secretaries Guide; Or, A ſpeedy Help 
to Learning, in Two Parts. 1. Containing the true 
Method of VVriting Letters upon any Subje&, to any Perſons 
of Quality, or others; with DireQions for true Pointing, &v. 
2. Containing an exa® Colle&ion of Acquittances, Bills, Bonds, 
VVills, Indentures, Letters of Attorney, Aſſignments, Re- 
leaſes, Bills of Sale, Intereſt Table, and other uſeful Mat- 


ters. By 7. H, Price 15. 
: 54. The 


and fold by, Hen. Rhodes. 
$4. HE ExaQt Dealer Refined: Being a uſeful Compa- 
- nion for all Traders, in Three Parts, 1. Containing 
a' Deſcription .of the Commodities, Coins, Weights, and. Mea- 
fures of Grear Britain, and other Countries ; Inſtrudtions a- 
beur of Exchange, and keeping Books. of Accounts, 
with Tables ready- caſt up. | 2. Containing a Plain Inſtitution 
of. Arithmetick, the way of meaſuring Carpenters, Joyners, 
Paifiters, Plaiſterers, Glaziers, Bricklayers-Work :- The Art of 
Guging ; with ſeveral uſeful Tables, &c. 3. An Account of 
the Principal Roads, and Carriers Inns and Days of going out; 
: _—_ of Poſt-Letters, and other uſeful Matters. . By 7. Hill, 
rice 1 7. 
SS. A ay Fables : With their Morals in Proſe and Verſe, 
/ 4, Grammatically Tranſlated, Illuſtrated «+ with PiQtures 
and Emblems. Together, with his Life and Death. Engliſb'd. 
By W.D. Price 2 5. . 73 
56, T H E Pleaſures of Matrimony ; intermixt with vari- 
ety of Merry and Delightful Stories ; containing 
the Charms and Contentments of Wooing, and Wedlock, in 
all its Injoyments, Recreations, and Divertiſements. Price 1 5. 
57. E Quakers Art of Courtſhip, Or, Yea and Nay 
Academyof Complements. Price -1 5. 
58. H E Pleaſant Adventures of the Witty Spaniard , 
- Lazarills de Tormes; from his Birth to his Death, 
rice TI F, k 


59. [Riſh Jeſts. Price x -. 


66,  * Offee-Houſe Jeſts: Being a Merty Companion, © con- 
taining Witty Jeſts, Wiſe Sayings, Smart Re 
and Joques, Pleaſant Tales, Notable Bulls ; with ſeveral De- 
lightful ſhort Hiſtories. Novels, and many other Curious Fan- 
cies. By the Author of the Oxford /Jeſts. Price 1 5. 

G1. \Y Irs Cabinet; Or, A Companion for Young 
Men and Ladies : Containing, 1. The whole 

Art of Wooing and making Love ; with the beſt Complimen- 
ral Letters, Amorous Addreſſes and Anſwers, and the neweſt 
Songs. 2. Art of Drinking. 3. Interpretation of Dreams. 
Art of Chiromancy and Palmefiry. F. Several forts of 
Colinericks for Veants2igg the Face, taking away Freckles, - 
Morphews, Tetters, Ring-worms , .and for Preſerving the 
Complexion ; with the way of meking all ſorts -of Ferfumes 
and Sweer-Waters. 6. General Rules for the Gentile Behavicur 
of Young Men and Ladies, in all Companies. Merry Riddles, 

with many other uſeful Matters. Price 1 -. OY 
3, 8. 
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62: TER] Iſh Rudiments'-of -'the' Latin| Tbhbue » Exe 
TH ined by Queſtion and Aiifwer,; which' we ofeg 


WP res omiringate ether the Oneftions ;*miy learn wee 
ly the Anſwers, and ly Taltufle” in! the Mdimebrs of" 


the Latin ongue.” Price 7's. 
63. etorices *Elementa a#ſidtiibus- & Reſponſid 


of * Explicata in Ufurn' hole Mercatorum "Scifformn, 
Both? y W. Dug ard. 

£2 Paris 'Progreſs, "ON this * Vorld to that whic 

: to come, 'ander the ſirailittde e of a Dream: 7 
i Price 1 xs. OG 


Is the. Preſs, and draft Printed, 
'--- for Hen. Rhodes. | 


General Hiſtory, of England . as well —_ 


Civil, from rhe, earlieſt Accounts of | Time , 
His Preſent Majeſty King Williem, &c. By / Lg 
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Advertiſement. 


- T the 'Archimeder and Three Goldent Proſpefs . in FY PouP's 
Church-Tayvd London, Lives Jolm Tarwel, 'apprayed of 
by the Royal Society, ,who makes Thcompardble Spectacles, ground 
upon Braſs Tools; to the greateſt Perfe&ion, with all other 
ſorts of Glaſs Inſtrumetits, acknowle#ged by the beſt skill'd in 
Opticks, to be performed to.the Urmoſt that can be done by 
Art, as Teleſcopes of all Lengrhs for Day and Night, /Per- 
ſpective Glaſſes, 'Epe Glaſſes; /for '- any kind of ' Weather, 
Mictoſcopes ſingle and double, -and of the neweſt and moſt 
convenient way for the Pocket, Magnifying Glaſſes, _ 
tiplying Glaſſes, and Weather Glaſſes, Concave 'M 
Concave burning - Glaſſes, and Ro OR "01 pre 
Diameters, Triangular P:ifms, Convex Lanthozns; Red= 
din Glaſſes,” of of -all Sizes, with all other kinds ' of Claſſes} 
both Concave. and Convex, and Optick Inſtraments-of the 
neweſt Invention. Speaking-Trumpets, &c. ' All theſe-ace' 
made andſold ar the Hm above named, by John 6 


